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It is characteristic of man that he seeks always to ex- 
plore the unknown .. . to push before him the old 
frontiers, and widen his horizons. When, as a new 
organization, we ventured into the business world 45 
years ago, it was our aim to add new dimensions to our 
chosen field, to open new frontiers of service, and 
widen the scope of cooperation with our customers. The 
measure of our progress is to be found in the steady 
loyalty of our many business friends, and the constant 
expansion of the facilities and services we offer them. 
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NOW- cu improved 
All Steel Galricated 


TRACK 
SWITCH 


with Steel Hardened Runways—By Globe 
Made with dies so that every part is now 
uniform and interchangeable 





The new and improved Goss All Steel 
Track Switch is completely interchangeable © 
with the standard GLoBE Duncan type ~ 
switch and it will replace any such switch 
by simply removing and replacing 4 bolts. | 
It can also be furnished with pig-tails (or — 
short pieces of welding ends of rail) that 
can be welded onto present or new tracking 
installations. These pig-tails are so made 
that they can be bolted or welded solid to 
the switch. 


Globe Equipment is now available t 
“NATIONWIDE” leasing program 


Among the many advantages of this all steel 
switch (as compared to the old style cast iron 
switch) are: 

1. 10 times stronger and sturdier for longer 
wear 

2. Easily installed in your present system 

3. Hardened steel rails 

4. Switches are available either painted or 
galvanized 

5. All parts of these switches are uniform and 


thus completely interchangeable within 
themselves 





For faster switching time, longer wear and 
trouble-free satisfaction, install the new GLOBE 
All Steel Fabricated Track Switches on your 
present tracking installation. Consult your 
GLOBE salesman or write: 








Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, ‘the Hague, Netherlands 




















Packaging Engineer for full facts 





That’s a fact: 


The tastiest, best-looking, best-protected big-brand 
bacons rely on the new super-clear 75BF PLioFILM for 
topflight protection! 

Why have so many important packers changed over to 
this new PLioF1Lm? 

EASY! (1) it’s second to none in clarity (2) stays 
smooth and wrinkle-free under constant exposure to 
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WRITE: The Goodyear 


and proof of new PLIOFILM performance! 
Goodyear, Packaging Films Dept. 
C-6419, Akron 16, Ohio. 
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The best 
bacons are 
brought home 


refrigeration moisture (3) insures longer life and better 
protection of both taste and aroma (4) won’t “grease 
spot” other packages or even white-gloved customers, 
and (5) seals to a positive, heat-sealed weld that won’t 
come loose, won’t run or tear! 


BONUS: the low cost of PLIOFILM, the outstanding 
workability of this film on automatic packaging machin- 
ery, the protection that ups your net profit a-plenty. 


GOOD THINGS ARE BETTER IN ag 
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PACKAGING 
FILM 


Pliofilm, a rubber hydrochloride —-T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 

















in Oakite 


The big PLUS 


Packer gains $1500 yearly saving 
on smokehouse cleaning! 


COST OF MATERIALS is generally your least cost 
in cleaning. Much more costly are the manhours 
spent or the downtime of equipment. For example: 

A meat packer had to clean smokehouses on week- 
ends. It took 30 overtime manhours to clean ham 
houses; 16 for sausage houses; 4 for floors. 

By mechanizing this tedious job with Oakite engi- 
neered equipment, all cleaning is now done before 
start on Monday, and after close on Friday. On 
smokehouses alone, spray unit plus Oakite Composi- 
tion No. 24 saves $125 each month! And houses are 
now really clean. 


The big PLUS in Oakite 


From Oakite, you get not cleaning material alone. 
There are 10 big “pluses” with every pound that cut 
“hidden” costs. Included: the personal, prompt help 
of the Oakite man, offering a coordinated sanitation 
program that cuts waste of materials and work 
throughout the plant. There are in-place cleaning 
methods he can show you... Oakite equipment to 
mechanize cleaning. Guaranteed materials. And much 
more. Ask the Oakite man to prove he can deliver 
low-cost end-results in YOUR plant. 

Illustrated Bulletin F-7894 gives helpful details. 
Write Oakite Products, Inc., 20A Rector Street, 
New York 6, N. Y. 


It PAYS to 
use Oakite 


in our 50th year 


Technical Service Representatives in Principal Cities of U. S$. and Canada 
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Grease just can’t get through this Daniels Wrap made of greaseproof bacon-pak 


THE FULL BLOOM OF FLAVOR STAYS 
+..and stays... and stays whenever bacon is wrapped and sealed 
in a protective Daniels Wrap. 


Whatever your needs in flexible packaging, our artists and craftsmen 
will design and print the showmanship needed to satisfy the most 
discriminating shopper. Contact the nearest Daniels sales office 
today or write Daniels, Rhinelander, Wisconsin. 

Sales offices: Rhinelander, Wisconsin . . . Chicago, Illinois . . « 
Haverford, Pennsylvania... Akron, Ohio... Omaha, Nebraska .«e 
Dallas, Texas . . . Los Angeles, California 

s 


ANIBE LS 


MANUFACTURING COMPANY 
RHINELANDER, WISCONSIN 


creators « designers 
of flexible packaging 
multicolor printers 
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‘ CONDENSERS 


HERE'S HOW... 





1. Ample cooling surfaces and conservative ratings ¢ 
Frick condensers to lower the condenser pressure al 
temperature and save power. 4 

Evaporative condensers take advantage of the re 

absorbed in the evaporation of water—saving 

and the power to pump it. 


Frick-Mollenberg controls are automatic—save 
and keep the condenser operating steadily in all 
of weather. 






































. 
Superior design and better materials (galvani 9d i‘ 
throughout) make Frick condensers more efficient and 
easier to maintain. : 














Medium-sized condensers at American Stores warehouse, 4 
sree 1, Reasonably priced and far more durable, they @ 


economical to own and operate. A stock item, they : 
available for immediate shipment. 


FRICK COMPANY MANUFACTURES A COMPLETE LINE OF A 
CONDITIONING AND REFRIGERATING EQUIPMENT, DESIGN 
FOR YOUR INDIVIDUAL REQUIREMENTS. 


Write for Your Free Copy of the New Bulletin No. 234 T 


DEPENDABLE REFRIGERATION SINCE 18 1882 & 


Frick Condensers with a total sapiailly of 1200 tons ——— 


refrigeration at Pittsburgh Brewery. WAYNESB ry R O. PENNA. U.S.A 
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It Pays To Plan With General American 


a limited number of GARX-U RIX 


refrigerator cars now available GENERAL 
AMERICAN 


for lease to packers. You get all the advantages TRANSPORTATION 


of a General American lease with these cars—service facilities throughout CORPORATION 

the country —continuous availability because of nation-wide distribution. a 

Write or call General American—today. Union Refrigerator Transit Lines Divis 
4206 North Green Bay Road, 
Milwaukee 12, Wisc. 
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a new foam plastic insulation of outstanding properties 


Uni-Crest is an extremely lightweight homoge- 
neous white material with a smooth, tough 
surface. It is composed of minute, individually 
closed cells, produced by expanding beads of 
polystyrene. The inherent properties of Uni-Crest 
make it an excellent low temperature insulat- 
ing material. 

Uni-Crest has a low K factor (thermal con- 
ductivity) and retains its insulating value indefi- 
nitely. Lightweight, strong, flexible, it has 
excellent bonding characteristics, is non-dusting 
and non-flaking, and can be cut and handled 
easily. Uni-Crest is inexpensive, too. 

Write today for complete specifications and in- 
stallation information on application of Uni-Crest 
to your specific problems. We will be happy to 
send you this, plus an actual sample of Uni-Crest. 


U IN] [-CGREST DIVISION UNITED CORK COMPANIES 


Since 1907 


° UNI-CREST 5 Central Avenue, Kearny, New Jersey 


‘BRANCH OFFICES OR APPROVED DISTRIBUTORS IN ALL KEY CITIES 











For over 
65 years now, 

The National 
Provisioner 

has been the 
undisputed 

leader among 
magazines published 
for the meat packing 
and allied industries. 


First—in everything that 
help to make a 
good magazine 
great... 


First— in editorial content 
-- editorial service 
- = in number of 
pages - - in adver- 
tising ... 


First—to report industry 
news - = to inter- 
pret accurately 
the news and busi- 
ness trends ... 


First— to report the mar- 
kets and prices .. 


First— in service to pack- 
er, processor and 
advertiser alike. 


THE 
NATIONAL 
PROVISIONER 


“FIRST IN THE FIELD" 
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HERE'S a combination that gets results in less time. 


BIG enough to take whole pecks — without quartering or 
shaking. Two shafts, turning towards each other at different 
speeds, on which are mounted a total of 43 hardened, high 
carbon steel saws, each with 32 teeth having 1'/,” pitch, do 
the job efficiently and thoroughly. Luke warm water directed 
between the hasher saws remove much of the intestinal con- 
tents as the material is hashed. 


All parts, except shafts, drive gears, and saws, are of heavy 
welded construction, hot dipped galvanized after fabrication. 
Split housing roller bearings at each end of shaft permit shaft 
to be removed from machine with saws mounted. 


Wash cylinders from 10’ to 20’ long made of heavy gauge 
perforated plates revolve slowly, washing material free of 





¢ Takes whole pecks! 
¢ No quartering or shaking! 
¢ New economy of performance! 


WHOLE PECK 


HASHER and WASHER 
COMBINATION 












foreign matter by tumbling under a series 
of flat spray nozzles. Spiral baffles as- 
sist in the proper movement of material 
through the cylinder. 


Additional washer cylinder lengths, hav- 
ing separate motors, or driven from the 
first cylinder offer additional washing 
area for more rapid operation. 


For complete specifications write for the new FREE catalog. 


THE oy SUPPLY COMPANY 


CINCINNATI 16, QHIO 
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Packaging for... 
MEAT and LARD Products 


Product Planned 
CANS 





UT your meat or lard product in the finest metal 

package available . . . a Heekin Can. Heekin 
Cans, plain or lithographed, are planned to meet the 
needs of your specific product. Let Heekin engineers 
study your product and design a can that will pro- 
duce more sales for you. Call Heekin today! 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS 
SALES OFFICES: CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 


10 


Specialists in Metal 





BEEF - VEAL - PORK - LAMB { 


ALL BEEF FRANKFURTERS 
Complete line of SAUSAGE AND SMOKED MEAT 
WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 




















Anyone can do a job the hard 
way. Make it easy for yourself, 
use the PURCHASING GUIDE 
to buy for your plant. It has 
product information of all leading 
suppliers. Why don’t you - - - 


put your foot down! 


USE the PURCHASING GUIDE, 


It'll save you time and money! 
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FROZEN BLOCKS == 


ANY MATERIAL 
are easy meat for a ANY HARDNESS 


~~ ie siz/ 
Ri ETZ 2 ANY SHAPE os ee 
EXTRUCTOR 




















VISIT US AT 
BOOTH 62 


WSMPA CONVENTION 





RIETZ pxTRucTom 


TYPICAL APPLICATIONS SPECIAL ADVANTAGES 
Ahead of meat grinders for 1. Handles frozen, partially thawed or fully thawed blocks without || 
Hamburger— Stew difficulty. i 
aegis a 2. Handles blocks of any size or shape without indexing (within i 
Hevicli Meat limits of each model). 4 
3. Handles any material including frozen bone, frozen by-prod- jj 
Ahead of emulsion cutters for ucts blocks, etc. f 
Sausage 4. Crack-free, crevice-free interior plus hinged orifice plate pro- | 


4 - L4 . . . i 
Direct as discharged for vides complete access and fast, easy cleaning of interior surfaces. ' 
Hash No knives to remove for cleaning. : 

5. Requires virtually no maintenance—no knives to sharpen— |] 
Ahead of fine grinders for rugged, simple, dependable construction. 


: 
Baby Foods 6. Control of particle size through interchangeable orifice plate} : 


results in finished product that retains original meat character- | i 
istics. This is extremely important for hash, stews, etc. 


OPERATING PRINCIPLE 


The Rietz Extructor was developed specifically for the job of 
reducing large frozen meat blocks on a high capacity continuous 
basis. ‘‘Parrot beaked” rotating arms moving at slow speed pull” 
the block down into the machine, chopping off sections and con-} 
veying these sections toward the discharge end. Sections are fur-) 
ther reduced [as they are being conveyed] by vertical ‘‘anvils’’) 
placed along the bottom of the machine. At the discharge end, final 
control of particle size is maintained by use of an “orifice plate’’. 








FOR PRODUCT INFORMATION AND MODEL SPECIFICATIONS ... SEE OTHER SIDE 











more about FROZEN BLOCK REDUCTION 


UTILIZING RIETZ EXTRUCTORS 


Three models are available with the choice of model 
depending mostly on the thickness of the block being 
handled. The Model RE-12 will handle blocks 4” to 
6” thick; the Model RE-15 which seems to be the 
most popular model, will handle blocks 6” to 10’ 
thick; the Model RE-24 will handle blocks 10” to 
14” thick. The hopper opening on each machine is 
22”. Thus, the block width is limited to this max- 





RE-12 7 1/2 10 to 15 
RE-12 7 1/2 10 to 15 
RE-12 10 12 to 20 
RE-12 10 12 to 20 
RE-15 15 15 to 20 
RE-15 15 15 to 20 
RE-15 25 25 to 33 
RE-15 25 25 to 33 
RE-24 30 25 to 30 
RE-24 30 25 to 30 
RE-24 50 40 to 50 
RE-24 50 40 to 50 











SHAFT RPM 


imum dimension, but there is no limitation on the 
length of the block. Special machines for freak size 
blocks can be supplied. The capacity of the Rietz 
Extructor varies with many different factors including 
the type of material being processed, speed and horse- 
power used, number of openings in the orifice plate, 
and degree of hardness of the block. For a guide in 
figuring capacities the following table can be used. 








HARD BLOCK 
CAPACITY LBS./HR. 










ORIFICE 
OPENING 


2,000 to 3,000 

12 1,000 to 2,000 
6 3,000 to 5,000 
12 2,000 to 4,000 
6 8,000 to 10,000 
18 5,000 to 7,000 
6 10,000 to 13,000 
18 7,000 to 10,000 
6 18,000 to 24,000 
18 14,000 to 18,000 
6 28,000 to 36,000 
18 18,000 to 24,000 














ALL MODELS OF RIETZ EXTRUCTORS ARE AVAILABLE 


IN CARBON STEEL, 


GALVANIZED OR STAINLESS STEEL CONSTRUCTION. 


FURTHER SPECIFIC INFORMATION ON THESE UNITS, 


including prices, dimension sheets, etc. . . 


. will be supplied 


on request. The following information should be included 
with your inquiry to enable us to make suitable recommendations: 


Santa Rosa, Calif. « 


SALES AND ENGINEERING OFFICES 
7001 N. Clark St., Chicago, Ill. ¢ 





7336 17th Ave. N.W., Seattle, Washington ° 


a) Material and block dimensions 
b) Product being prepared 

c) Capacity requirements 

d) Particle size desired 

Present equipment being used 


PV Lely Veougtl i], [egejer 


West Chester, Penna. 


Box 13291, Houston 19, Texas 
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Te latest scientific control 
veloped to cut spoilage loss 


e LeGding meat authorities recommend the use of 
sterilized cereal binders in place of ordinary flours 
—to minimize profit-reducing loaf and sausage 
spoilage losses. And Griffith meets the need with 
special “purified’’* cereals: 


GPF (Corn) ... Fine Golden Cereal 
BINDER (Wheat)... Grade “A” Pep 
. .. and other blended cereals. 


Griffith's Purified* Cereals are top-quality binders—as fine as 
money can buy. And, of course, they comply with the stand- 
ards of Q.M.C. Technical Bulletin No. 1, and the N.C.A. In 
addition, they have been scientifically processed to eliminate 
contaminating micro-organisms—thus reducing the risk of “in- 
side” spoilage. *(Covered by U.S. Sterilization Patent Num- 
bers 2107697, 2189947, and 2189940.) 


For exclusive anti-spoilage protection use Grif- 
fith’s Purified Cereals—they’'ll help cut your 
losses and show a profit. Don’t hesitate to 
write—TODAY—for more information. No ob- 
ligation, of course. 


The 


GRIFFITH 
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LABORATORIES, Inc. 


CHICAGO 9, 1415 W. 37th St. © UNION, N. J., 855 Rahway Ave. ¢ LOS ANGELES 58, 4900 Gifford Ave. 
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GET THE PRACTICAL 
HELP YOU NEED WITH 






PROVISIONER “APPROVED“ 
BOOKS 


The books listed below are selected from a. number of sources. In 
the opinion of the editors of the National Provisioner they are 
factual, practical and worthwhile — and are approved and recom- 


























| OPERATING 


0-1 MEAT SLAUGHTERING AND PROC- 
ESSING $5.00. Information helpful to small 
slaughterer or locker plant operator inter- 
ested in killing and meat processing. Dis- 
cusses: fundamentals; plant location, con- 
struction; beef slaughter, by-products; hog 
slaughter, inedible rendering; casing proc- 
essing; lard rendering; track installations; 
curing; smoking; sausage manufacture. 


0-2 SAUSAGE AND READY-TO-SERVE 
MEATS $4.50. Covers manufacture of saus- 
age and specialties, including meat loaves, 
cooked and baked hams, canned meats: 
technical problems of spoilage prevention.* 


0-3 PORK OPERATIONS $4.50. Revised; 
just off the press. Describes latest pork op- 
erations in modern plant; detailed descrip- 
tion of popular meat type hog; how to grade 
live animal and carcass; curing, handling 
of specialties, casings, refining of lard.* 


0-4 BEEF, LAMB AND VEAL OPERA- 
TIONS $4.50. Beef and small stock opera- 
tions described in detail. Subjects covered 
are slaughter, dressing, chilling, handling 
edible specialties, hides, other by-products.* 


0-5 FREEZING PRESERVATION OF 
FRESH FOODS $18.00. Covers all frozen 
foods comprehensively. Includes principles of 
refrigeration, storage, quick freezing, pack- 
aging materials and problems; specific com- 
ment on preparation and freezing of meats, 
poultry, fish, other items. Complete discus- 
sion through marketing, cooking, serving, 
transportation. 31 chapters and 282 pictures. 


0-6 FREEZING OF PRECOOKED AND 
PREPARED FOODS $10.00. This 560-page 
volume has 24 chapters and 124 illustra- 
tions. Included are processing instructions 
for food technologists, quality control peo- 
ple, packers, home economists and restau- 
rateurs. Book is devoted exclusively to the 
production, freezing, packaging and market- 
ing of baked goods, precooked and prepared 
foods. A companion volume to 0-5. 


0-7 HIDES AND SKINS $8.75. A compre- 
hensive work on rawstock for leather, cover- 
ing takeoff, curing, shipping and handling of 
hides and skins; these subjects are discussed 
by experts in packinghouse hide operations, 
chemists, tanners, brokers and others based 
on lectures sponsored by National Hide As- 
sociation. Jacobsen Publishing Co. 


[ MANAGEMENT | 


M-6 MEAT PACKING PLANT SUPER- 
INTENDENCY $4.50. General summary of 
plant operations not covered in Institute 
books on specific subjects. Discusses plant 
locations, construction, maintenance, power 
plant, refrigeration, insurance, operation con- 
trols, personnel controls, incentive plans, 
time keeping, safety.* 


M-7 ACCOUNTING FOR A MEAT PACK- 
ING BUSINESS $4.50. Designed primarily 
for smaller firms which have not developed 
multiple departmental divisions. Discusses 
uses of accounting in management, cost fig- 
uring, accounting for sales.* 
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nded accordingly. 


M-8 BUSINESS LAW: PRINCIPLES AND 
CASES $7.50. Text covers fundamental prin- 
ciples relating to most common business 
transactions: contracts, agency, negotiable 
instruments, sales, partnership, corporations, 
security, real and personal property, wills, 
estates and trusts. 


M-9 NIMPA ACCOUNTING MANUAL 
FOR MEAT PACKERS, This book, com- 
piled by Cletus Elsen and reviewed by 
special cost accounting committee of Na- 
tional Independent Meat Packers Associa- 
tion, makes available a simple but adequate 
accounting system and contains 52 sample 
forms. There are three sections: “The Pur- 
pose and Importance of a Cost Accounting 
System,” “The Accounting System,” and 
“Costs in the Meat Packing Industry.” 111 
pages, plus index; loose leaf. $25 to mem- 
bers of NIMPA; $50 to non-members. 


[ SPECIAL TEXTS | 


S-8 BY-PRODUCTS OF THE MEAT PACK- 
ING INDUSTRY $4.50. Revised edition cov- 
ers rendering of edible animal fats, manu- 
facturing lard and lard substitutes, inedible 
tallow and greases, soap, hides, skins, pelts, 
hair products, glands, gelatin, glue, feeds.* 


S-9 MICROBIOLOGY OF MEATS $6.00. 
New third edition. Microbiology of meat 
foods by the chief bacteriologist, Swift & 
Company. In addition to revised chapters 
on cured and comminuted meats, green dis- 
colorations, microbiology of beef and bacon, 
bacteriology of pork and other subjects, 
chapters have been added in cured meats, 
effects of cure on bacteria, bacterial spores, 
canned meats, storage of meats, etc. 

S-13 MEAT THROUGH THE MICRO. 
SCOPE $5.00. Discusses chemistry of cur- 
ing, refrigeration, sanitation, spoilage, chem- 
istry and manufacture of fats, oils, pharma- 
ceuticals, feeds.* 

S-14 MEAT CUTTING MANUAL $2.60. 
New methods are described by which hotels 
and restaurants can cut beef, pork, veal ana 
lamb carcasses to get greater yields, in com- 
parison with retail cutting. 145 illustrations. 
Ahrens Publishing Company. 


S-15 THE MEAT HOG $4.75. Needs and 
problems in developing the meat-type hog 
to meet changing consumer demands for 
more meat and less fat are discussed by live- 
stock expert Claude Hinman. He tells how 
it is possible to achieve general production 
of most suitable type of swine and market- 
ing at best age to avoid market gluts. 320 
pages and 145 illustrations. It is indexed. 















S-16 MEAT HYGIENE $8.50. Second edition 
of reference book for livestock and meat ip. 
dustry workers. A. R. Miller, D.V.M., LLB, 
director of the Meat Inspection Division, Ag 
ricultural Research Service, USDA, has jn 
cluded three new chapters: Food Poisoning 
Chemical Additives and Ionizing Radiation, 
Book will have strong appeal to veterinarians, 
public health officials, meat and poultry in 
spectors, animal husbandry instructors, home 
economics teachers, meat packers, sausage 
manufacturers and poultry processors, 


| PROVISIONER BOOKS | 


P-15 THE SIGNIFICANT SIXTY $1.5, 
The 376-page magazine format history of 
development and progress of the meat pack 
ing industry from 1891 to 1951. Over 250,00 
words, more than 200 illustrations. 


P-16 ANNUAL MEAT PACKERS GUIDE 
The Provisioner’s reference and data book 
for packers, renderers, sausage and by-prod- 
uct firms; °53, 54, °55; and °56 and 57 edi- 
tions of PURCHASING GUIDE, each $1.50. 


| MAINTENANCE 


H-18 AUTOMOTIVE TROUBLE SHOOT. 
ING AND MAINTENANCE $5.50. By An 
derson Ashburn, associate editor, American 
Machinist, gives detailed procedures for lo 
cating and correcting electrical, mechanical 
troubles in gasoline-powered automobiles, 
trucks. Covers all operating parts.** 
H-19 BOILER OPERATOR’S GUIDE $5.5. 
Handbook on steam boilers. Covers boilers 
in use today—characteristics, installation, 
operating problems, solutions; problems of 
firemen & engineers discussed and solved.** 
H-20 PLUMBING $8.00. Complete treat 
ment of modern plumbing principles, design, 
practice. Covers: water supplies, —_ 
storage tanks, water supply pipes in bui 
ings, hot water, gas, compressed air, vacuum 
supplies, vent pipes and traps, sewage and 
drainage pumps, drains, water treatmedt, 
sewage disposal, maintenance, repairs, ete.” 
H-21 AMERICAN ELECTRICIAN’S HAND 
BOOK $10.00. Gives proved, ready-to-use 
facts and information on the selection, 
stallation, operation, care, application of ele 
trical apparatus, materials. Contains com 
plete data on wires, cables, splicing, in 
tion and care of motors and capacitors. 


*An Institute of Meat Packing Book. 
**A McGraw-Hill Book. | 
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| ice basis without adding & 





(J Check [) Money Order for §. 
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(foreign buyers add 27c per book for extra postage). 
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swage and ™©6€=—SFTf... use CERELOSE dextrose sugar in your curing mix. Cerelose acts as 


ae a reducing agent, controls oxidation, fixes color—and does it more 
bin 4 effectively and economically than any other sugar. Cerelose also 
ection, it protects tenderness and enhances natural meat flavors. Leading packers 
on ee use Cerelose year after year in luncheon meats, meat loaves, 
ci frankfurters, bologna, tongues, corned beef, hams and shoulders. 


nl 
Book. 


a CERELOSE dextrose sugar 


ee 
oo 


=. CORN PRODUCTS SALES COMPANY = 17 Battery Place, New York 4, N. ¥. 





THE NATIONAL PROVISIONER, MARCH 14, 1959 





WHICH hog scald does 
the best job? 


KOCH recommends 
OLD BALDY 


The hog scald that cuts 
dehairing time — saves 
labor! Old Baldy mixed 
with scalding water loosens 
hog hair faster, so it comes 
out roots and all. You 
get better looking dressed 
hogs, a cleaner kill room 
and a money-back guar- 
antee for complete 
satisfaction. 


Trial offer ... 100 Ib. drum 19c Ib., FOB K. C. 


Dept. NP-3 
KOCH: 2520 Holmes St 

Kansas City 8, Missouri 

Victor 2-3788 


PAOLO Mii etaat mae) ae ial-Maalsiehmelale MmacleloMmiatel Stial-t5 





Johh Morrell & Co., General Offices, Chicago, Ill. 








Use the NP direct mail service, a 

complete service for the merchan- 

Direct Mail Advertising Can Help You Do A Better Job dising and distribution of promotion 
material through the mail including: 


Printing and reproduction service for 

rae ll t f direct mail... ints 

IF you BUY OR SELL tiny ielaees. rosky cards end ofl 
er literature. Complete addressing 


IN THE MANUFACTURING fvrancei isa which inore mest 
MEAT INDUSTRY 


mum effectiveness for your direct 
mail advertising. 


Let the Provisioner handle your mail- 
ings. You will save time, trouble, 
confusion and money. And, you will 
eliminate the troublesome and tedious 
job of compiling and maintaining 
your own lists. 


THE NATIONAL National, regional or selective mail- 


ings to packers, sausage manufactur- 


AOUCSCOUEN ers, renderers and wholesalers. Write 


or ask now for cost and detailed in- 
15 West Huron Street, Chicago 10, Illinois formation. 














—— 
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Half a century 









of progress in paper... 
since 1909 































Founded in December, 1909, 
KVP today has paper mills, pulp 
mills, converting plants, and 15 
sales offices in the U. S. and 
Canada. We manage 3,400,000 
acres of forest, and we 

grow more trees than we use. 
We make paper, compound 
inks, print in full color, 
formulate waxes, 

design packages, and 
conduct research... 

the better to 
serve you. 














5 fos Get EXTRA profits from boned meats... 
ints, 2 a a i 
oth- with KVP Whalehide Barrel Liners ' 
sing fe 
oner " 
naxi- Instead of losing up to a dollar a barrel, high. Fits easily —even in the bottom of a 19” ! 
irect through uncontrolled leakage of meat juices, barrel. The side liner is oiled and crinkled d 
you can turn the losses into extra profits by KVP Whalehide, 44” long. The extra length E 
‘ shipping boned meats in barrels lined with allows you a generous overpack. q 
‘bi : KVP Whalehide. : : 
will Use KVP Whalehide Barrel Liners and 
ious KVP Whalehide Barrel Liners have wet save three to five times the cost. We will be 
ning strength. Will not disintegrate or absorb juice. glad to provide you with free samples so you 
They are pre-fitted and come in two pieces. can test KVP Whalehide Barrel Liners right 
The fluted cup is waxed kraft paper, 314” in your plant. Why not drop us a line today? 
mail- 
ctur- 
Vrite 
d in- THE KVP COMPANY 
KALAMAZOO, MICHIGAN 
HOUSTON, TEXAS ¢ DEVON, PENNSYLVANIA 
STURGIS, MICHIGAN © ESPANOLA, ONTARIO 
HAMILTON, ONTARIO © MONTREAL, QUEBEC 
aa 
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HOT or COLD 


IN THE 
MEAT 
INDUSTRY 


CHECK 
THESE 
OUTSTANDING 
FEATURES 


¥ 1. Modern design 


2. Special ever-bright aluminum 
alloy 


. Easily cleaned 





. Self contained unit, easily 
installed 


5. Ever-lasting 


. Stainless steel bowl— 
optional 


. Removable P-trap for use in 
areas where floor trap is re- 
quired 


. High spray head and soap 
dispenser with each unit 


. Knife, cleaver sterilizer and 
drinking fountain optional 
extras 





. Designed especially for meat 
processing plants 





Manufacturers of 


Meat Industry Products 0 TALKING ABOUT... 


a r-r-rough job made smo-o-o-ther, shopping for plant needs 
W in the PURCHASING GUIDE is sure a pleasure. Practically 
LeFIELL MFG. CO. everything you need is there—with all the details. 
Any supplier who doesn't put his product information in the 


3359 Packers Ave., Los Angeles 58, Calif. . . PURCHASING GUIDE is missing a sure bet for your purchases. 
LUdlow 8-8266 
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On time on FIRESTONES | 


They cut costs on meat deliveries 


Whether you operate one truck or twenty trucks, count on Firestone 
Rubber-X, the longest wearing rubber ever used in Firestone truck tires. 


It’s yours with every Firestone, for extra trouble-free deliveries and lower 
truck tire costs. 


And along with new long-wearing tire rubber, all Firestones bring you 
Firestone S/F (Shock-Fortified) cord for still more stamina and depend- 
ability. No wonder more and more truck owners like yourself find it good 
business, always, to buy Firestones when replacing old tires—and to 
specify Firestones on all new trucks. Ask about them today at your nearby 
Firestone Dealer or Store—your headquarters for fast, reliable service! 








LOOK FOR NEW LOW COSTS PER MILE WITH LONG-WEARING FIRESTONE TRUCK TIRES 


Enjoy the Voice of Firestone every Monday evening on ABC television 


Copyright 1959, The Firestone Tire & Rubber Company 
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TRANSPORT* SUPER ALL TRACTION* 


*FIRESTONE T.M 


Firestone 


BETTER RUBBER FROM START TO FINISH 


19 








“The Purchasing Guide has been a great benefit to us at 

The Braun Brothers Packing Company. The interlocking 
directories, indexes and catalog sections facilitate locat- 
ing either products or suppliers rapidly. It is a wonderful 
asset to our Purchasing Department library.” 





This Troy, Ohio packer slaughters and processes over 
'§,000 hogs and 1,200 cattle per week in one of the 
‘country’s most modern and efficiently operated plants. 
Shown below are R. G. Crusey, Purchasing Agent 
(right) F. E. Ruwe, Assistant Purchasing Agent. 


"The “PURCHASING GUIDE” has been a great benefit 
to us at Braun Brothers Packing Company 


thas: Raymond Crusey ' 
ei Purchasing Agent 


© PCeeeeecsesseeeeeser® 








the only complete source of buying information 
for the meat industry! 


THE NATIONAL PROVISIONER, MARCH 





fe iG 
ui abe e 2 4, 
— 4 
£ . ’ 46 vy 
ty 4 ae es 
% 4 4% ae 
im... EXCLUSIVELY 


ea dt 











Tee-Pak of Canada, Ltd. 





; BY mal Co., Ltd. 








INTENSIVE 
157-DAY TESTS 
IN 619 
INDIVIDUAL PLANTS 
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Refine or Rebuild? 


Almost every packer with whom we have 
talked has been troubled or critical about 
the proposal to establish a dual grading 
system for beef which would give separate 
identification to the “cutability’ factor (or 
yield of retail cuts) within each of the USDA 
quality grades. 

Most slaughterers and wholesalers agree 
that significant differences in yield (and 
value) do exist within the grades, and that 
these differences are frequently recognized 
in the trading between the different seg- 
ments of the meat industry. At the same 
time there is considerable reluctance to ac- 
cept the superimposition of complex new 
criteria—no matter how desirable they may 
be from a theoretical standpoint—on top of 
grade standards which are far from satis- 
factory in the view of many who must live 
by and work with them. 

Grading, moreover, is not a cheap “buy” 
for the wholesale part of the beef business, 
and any development which tends to in- 
crease the expense of the operation is not 
welcome. 

Our own view is that instead of trying to 
refine a set of government and/or producer- 
packer standards—many of which are based 
on inherited and rule-of-thumb concepts, 
customs and attitudes—perhaps we had better 
use modern tools and objective methods to 
determine what meat quality is, and to de- 
lineate it practically in the best interests of 
consumers, retailers, packers and producers. 

It is even conceivable that we may be 
pulling the horse from the wrong end. Con- 
sumers may not know too much about meat, 


but it may be possible to determiitie’ precisély *” 


what qualities they want in this food. It 
would appear that their wishes should be 
given as much weight—perhaps more—as 
the ideas of breeders, feeders, livestock “ex- 
perts,” packers, restaurateurs and retailers in 
setting up standards for the guidance of pro- 
duction and the evaluation of meat. 





News and Views 





State-Paid Uniform meat inspection is on the way: in Georgia 


with the foothold granted the State Department of Agriculture 
by the current legislature, the Georgia Independent Meat 
Packers Association was informed by Phil Campbell, the state’s 
commissioner of agriculture, at the association’s annual meeting 
last weekend. The legislature recently passed a bill to permit 
the department to establish a voluntary inspection program 
under which slaughtering plants requesting the service will 
pay its cost. The bill also authorizes the department to license 
meat plants for a nominal fee, which will get the names of the 
various plants in the state on the books and be a big help when 
mandatory inspection ultimately is instituted, Campbell said. 
The commissioner explained that his office already has the nec- 
essary authority to enforce inspection regulations but has not 
had funds to carry out a program. As soon as the department 
can get the money, a uniform inspection program will be estab- 
lished, Campbell promised. 

Charles Robbins, jr., of Robbins Packing Co., Statesboro, 
GIMPA’s 1958-59 vice president, was elected president of the 
association, succeeding James A. Beavers, jr., of Beavers Pack- 
ing Co., Newnan. Frank Thompson of Southern Foods, Inc., 
Columbus, was chosen as vice president; Frank Thomas of 
Thomas Packing Co., Griffin, was elected secretary, and Al 
Turner of Redfern Sausage Co., Atlanta, was selected as 
treasurer. (See page 28 for meat inspection developments in 
other states.) 


An Amended version of a California humane slaughtering bill 


(SB-279) has been approved by the agricultural committee of 
the state Senate and now is expected to be passed by both 
houses. The measure has been simplified into one that would 
require the State Department of Agriculture to adopt the same 
humane slaughtering rules and regulations for state-inspected 
plants as are issued by the U.S. Secretary of Agriculture. Any 
firm not complying would be barred from selling meat to any 
state institution. In Ohio, action on proposed humane slaugh- 
tering legislation was postponed indefinitely last week by the 
committee on agriculture, meaning that such legislation probably 
will not be enacted in that state for at least two years. 


How To Improve the packing industry's relations with the 


public, retailers, producers, newspapers, employes and educators 
will be the theme of the “shortest” annual meeting of the Na- 
tional Independent Meat Packers Association, to be held at the 
Palmer House in Chicago, April 16-19. Prominent speakers who 
will offer suggestions on improving industry relations will include 
Congressman Oren C. Harris of Arkansas, chairman of the House 
interstate and foreign commerce committee; Earl Butz, dean 


~ of the college of agriculture, Purdue University; Henry Eavey, 


president of the Supermarket Institute; William Clark, financial 
editor of the Chicago Tribune, and David Dolnick, former CIO- 
AFL official and now a labor consultant. Dr. Roy E. Morse, 
director of the department of food science, Rutgers University, 
will discuss how packers can work with educators to help and 
be helped by them. Events of the convention will include break- 
fast meetings of the beef-hide, accounting and industrial rela- 
tions committees on April 16; regional meetings with later par- 
ticipation by state association officers on April 17; a gathering 
of the board of governors of the Wilbur La Roe Foundation on 
April 17 and a closing cocktail party and reception on Saturday, 
April 18. The NIMPA board will meet on April 19, and the 
exhibit hall will be open on that day. 
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‘eith E. Myers, 
the Council 


John R. Jones, 


PRACTICE SESSIONS at tables of 
six gave participants opportunity to 
conduct capsule meetings, share 
ideas with others. In charge of Chi- 
cago session at left is Ray Webster, 
Hygrade Food Products Corp. Pre- 
siding at New York practice session 
below is Clyde Hartlove of The Wm. 
Schluderberg-T. J. Kurdle Co. 


department of marketing. 


Ruscoll Ives. diraatar at rs ae 


dent of the Council; Jim Nance, president of the Council; 
Geo. A. Hormel & Co., chairman of the AMI committee; 


executive secretary, and E. C. 


and J. 


CASH REGISTER prop, which helped stress 
need to sell all items profitably, forms back- 
ground for photo below of (I. to r): R. G. 
Towsley, Intercontinental Packers Ltd., Saska- 
toon, Sask.; John Moninger, American Meat 
Institute; R. W. Seymour, Intercontinental 
Packers, and John J. Kielty, president of Poet- 
zinger, Dechert and Kielty. OVERALL pictures 
show general sessions at Chicago workshop. 


in the first two 1959 sales managers work- 
shops of the American Meat Institute, you 
may find them: 

1) Conducting the first of six or eight train- 
ing meetings for their company’s salesmen, per- 
haps on how to sell large accounts. 

2) Devising a new sales report form on the 
back of the salesmen’s expense account form, 
which is sure to be turned in on time, or stuffing 
a waste basket with other forms now determined 
unnecessary. 

3) Enunciating in private another version of 


l you're looking for any of the 81 participants 


selling tend to pull down the entire industry. 

5) Playing golf on Sunday afternoon. 

Chances are, anyhow, that the sales managers 
from many parts of the country already will be 
putting to work in some way the information and 
techniques learned in the workshops conducted 
by the firm of Poetzinger, Dechert and Kielty. 

The first workshop, on February 26-28 in Chi- 
cago, attracted 50 sales managers and other ex- 
ecutives representing 35 firms. The second, on 
March 5-7 in New York City, drew 31 partici- 


pants from 21 firms. Most of the participating 
How now brown cow” that says something about an uninhibited companies also were represented at the first AMI 


grandfather who likes to spit at the cracks and includes about all sales managers workshops in 1958. 

the sounds in, the English language. About half the time in 1959 workshops, which 
4) Urging competitors who weren't represented at the first two include five sessions each, is devoted to mate- 

AMI workshops to send their sales managers to the third work- rial to be presented by the participating sales 

shop on April 30 through May 2 at the Sheraton-Blackstone Hotel, managers in sales training meetings in their own 
Icago, since price cutting and other ramifications of untrained plants, and the other half is designed to make 
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better sales managers of participants. 

The material to be presented at six 
to eight in-plant sales training meet- 
ings for 20 salesmen covers how to 
sell large accounts, how to find and 
open new accounts, how salesmen can 
make the best use of their time and 
how salesmen can equip themselves to 
sell profitably. The workshop sessions 
devoted to self-improvement of sales 
managers cover such material as ef- 
fective use of the voice, how to lay 
out sales routes, what records and re- 
ports are necessary and how to get 
salesmen to send them in on time, 
establishing sales quotas and how 
sales managers can work best with 
salesmen out on routes. 

The day is passed when the sales- 
man can consider his job done when 
product is sold and delivered to the 
retailer, it was emphasized throughout 
the Chicago and New York workshop 
sessions. The job does not end until 
the housewife has purchased the prod- 
uct, taken it home and served it sat- 
isfactorily. This calls for an informed 
salesman, ready, willing and able to 
help the retail store sell with merchan- 
dising and other aids. 

In the discussion on finding and 
opening new accounts, the workshop 
groups were told that the average 
life of a retail food store under the 
same name is seven years, so the 
packer must open new accounts everv 
vear. The salesman should be on hand 
for the grand opening of a store, 
educate the store manager on what 
cuts move best in the area and other- 
wise assist him in getting off to the 
best start. 

Although John J. Kielty, president 
of Poetzinger, Dechert and Kielty, 
and Ed Hampe, vice president of the 
firm, made some formal presentations 
and laid the groundwork for the work- 
shop sessions, each meeting had as 
many teachers as participants. 

After the initial presentation, the 
sales managers, who were seated at 
tables of six, conducted practice sales 
training meetings using the prepared 
material and criticized each others’ 
performances, or discussed other tovics 
on the agenda. One man remained at 
the same table throughout the five ses- 
sions while the others rotated, which 
exposed each participant to the ideas 
of every other man present for at 
least two and one-half hours. At one 
session, for example, the small groups 
were asked to describe the best sales 
promotion idea used by each of their 
companies and to report to the session 
on the best promotion discussed. 

One session that produced immedi- 
ate discernible results was on effec- 
tive use of the voice. Each partici- 
pants voice was recorded on the morn- 
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ing of the second day of the work- 
shop and his performance was criti- 
cized by his five tablemates. Then 
Kielty explained and _ illustrated for 
the entire group what happens physi- 
cally when a man speaks, how to 
lower the voice and speak with reson- 
ance and how to convey a message 
with a tone of sincerity and convic- 
tion. In an ensuing practice session 
on how to sell more profitably, each 
participant was judged by his table- 
mates on two scores: how well he had 
covered the point and how effective 
his voice was. The voice of each then 
was recorded again and played back 
at the tables. Even the best showed 
improvement in that short time, indi- 
cating what might be accomplished 
with conscientious practice. 

Other self-improvement sessions 
stressed such welcome ideas as “Don’t 
expect to have to work nights and 
Sundays to do a good job,” showing 
the sales managers how to make the 
most effective use of their time by 
delegating responsibility, not asking 
for more reports than necessary, han- 
dling telephone calls economically, 
keeping small talk short, etc. 

Since most of the participating 
firms (29 of the 35 at Chicago) also 
had sent representatives to the 1958 
AMI sales managers workshops, each 
table was asked at the first 1959 ses- 
sion to discuss what the experience 
of the 1958 “graduates” had been 
with their salesmen given training 
based on the first workshop. 

Each table at Chicago reported 
success in getting salesmen to increase 
the size of orders; one sales manager 
said his men had increased the size 
of their orders by an average of three 
items. Most of the alumni also said 
that they had been successful in sell- 
ing a feature, as outlined at the 1958 
workshop, and in getting salesmen to 
“adopt an orphan”—that is, select an 
item that they hadn’t sold much be- 
fore, bone up on the item and go all- 
out to sell it. 

Most of the former participants in 
New York reported it had been effec- 
tive for salesmen to use a check list, 
as suggested in 1958, checking off 
items that the dealer bought usually 
or bought occasionally and_ those 
items the dealer never purchased that 
the salesman thought he should carry. 
One sales manager also was particu- 
larly enthusiastic about last year’s 
training in how to sell a feature. He 
said that he had given smoked butts 
to his salesmen to sell as a feature 
one Monday and had to withdraw the 
feature at noon the next day because, 
without cutting price, they had sold 
the entire oversupply. 

One small packer said that each 


THE NATIONAL PROVISIONER, MARCH 14, 1959 


of his 16 salesmen had improved his 
realization since sales training was 
begun at the plant, and the firm made 
more profit last year than ever be. 
fore. The single, most important fao. 
tor behind the improvement, he as. 
serted, was the training his sales man. 
ager was able to give the men as a 
result of the 1958 AMI workshop. 
The workshops are a project of the 
AMI’s department of special services, 
headed by John H. Moninger. 





Oscar Mayer Replies to 
Complaint on Hog Buying 

In reply to a complaint filed late 
last week by the U. S. Department 
of Agriculture against Oscar Mayer & 
Co., Gottfried O. Mayer, executive 
vice president, stated that the com- 
pany has not at any time knowingly 
violated any provision of the Packers 
and Stockyards Act. 

He also said that the ffirm’s analysis 
of the complaint indicates that if the 
cited irregularities on the part of any 
of the livestock buyers actually oc- 
curred they would have resulted in 
overpayments to farmers for livestock. 

The alleged practices include: 1) 
Furnishing trucking of hogs at no 
expense to the farmer; 2) Adding 
weight to the scale bill to give the 
farmer a larger payment, and 3) 
Adjusting weight of a group of hogs 
with the knowledge of the seller in 
order to increase the price paid per 
pound and the total payment. 

The company would not condone 
such practices and believes it has the 
necessary controls to insure full com- 
pliance with all government regula- 
tions at its more than 50 livestock 
buying stations in Wisconsin, Illinois 
and Iowa, Mayer said. 

The complaint, on which the USDA 
will hold a hearing May 5, charged 
the company with “unfair, unjustly 
discriminatory and deceptive” buying 
of livestock in Illinois in 1957-58. 














Rep. Bentley, Not Bennett, 
Seeks Repeal of Title Il 


The new bill (HR-5184) to 
Title II of the Packers and St 
yards Act and vest in the F 
Trade Commission jurisdiction @ 
prevent monopolistic acts or pra 
tices and other unlawful restraintsit 
commerce by persons engaged in te 
meat packing and processing industty 
was introduced in the House by” 
Rep. Alvin M. Bentley (R-Mich.)> 

Sponsorship was attributed ert 
neously to Rep. John B. Bennet 
(R-Mich.) in the NP of March @ 
HR-5184 has been referred to t 
interstate commerce committee. 
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MEATY finished ham turned out by the new process. 


ducing boneless cooked hams 

that is said to reduce waste has 
been developed by the food casings 
division of Visking Company, Divi- 
sion of Union Carbide Corporation. 
The method features two-way com- 
pression of the meat during the 
processing operation. 

Existing stuffing equipment, modi- 
fied by new attachments, is used !n 
the new operation, along with spe- 
cial wire cages to hold ham and casing 
and a powerful new compression ma- 
chine, called the “Tite-Press.” 

H. A. Lotka, sales manager for the 
food casings division, reports that 
boneless cooked hams produced in 
the new manner are firm, well formed 
and easy to slice with little waste 
due to the elimination of moisture, 
air and jelly pockets. The new square 
shape is said to be appealing to the 
homemaker and to possess stacking 
advantages for the dealer. In addition, 
the new method saves time and Jabor 
in the packing plant. 

Two major steps—stuffing the meat 
into a casing and compressing it— 
comprise the new method. First, a 
boned ham is placed in the compres- 
sion chamber of an attachment known 
as the “Tite-Horn” which fits into a 
conventional ham press. The name 


N improved technique for pro- 
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High Compression 
Method Developed 


For Ham Processing 
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of the attachment derives from the 
long sheet metal cylinder projecting 
from the compression chamber. Over 
this horn, a fibrous casing and a 
heavy-duty steel wire cage are ap- 
plied. This cage is designed to mold 
the ham in an elongated square shape. 

Following initial compression in the 
chamber, a plunger pushes the ham 
into the horn through an exit in the 
sham ber. It is stopped by a high- 
tension steel spring which also seals 
the end of the casing. The entire cage 
containing the encased ham is then 
removed from the steel horn, and the 
second casing end spring sealed. 

The second stage of the operation 
involves the new compression unit. 
The cage is placed in the trough of 
the press, an air-operated machine 
which exerts about 260 lbs. of axial 
pressure to the springs. The two 
plungers of the unit are inserted in 
holes in the ends of the springs for 
simultaneous pressure applied to both 
ends of the ham. 

After compression in the press, 
which takes but a few seconds, the 
ends of the highly tensed springs are 
held in place with steel U-shaped pins 
and the entire cage is removed. 

Since the ham is still visible through 
the cage, an operator can prick mois- 
ture and air pockets right through 







the wire and casing. The release of 
air and moisture helps produce a firm, 
meaty, well-shaped ham. 

The ham is now ready for either 
wet or dry processing. Use of dry heat 
tends to produce a better flavored 
ham with richer color and longer 
shelf life, while water processing with 
this technique can be effected in a 
very short time—about three hours. 
During both processing and smoking, 
the springs holding the ham in place 
continue to exert pressure to com- 
press the ham still more. 

After processing, the operator re- 
moves the U-shaped pins and unlocks 
the cage. The finished ham is said to 
have a smooth surface along its en- 
tire length. The ends of the casing 
may be tied for marketing in bulk. 

The new equipment for the im- 
proved technique was manufactured 
to Visking specifications. This includes 
ham presses, the horn with compres- 
sion chamber and single cylinder, 
made and sold by Sheet Metal Engi- 
neering Co., Chicago; the press unit 
and springs in three sizes to fit the 
wire cages, marketed by Visking; and 
the cages, U-shaped pins and pin re- 
movers available from Smale Metal 
Products Co., Chicago. The cage 
sizes are squares of 3% in., 4% in., 
and 4% in., correlated with casings. 


LEFT: Wire cage in place over casing on the horn. Spring stops 
end of ham when stuffed in horn and secures casing. 

BELOW: The entire assembly with the encased ham inside is 
ready for further compression on press, 








State Capitals Are Active 
On Meat Inspection Plans 


States in which there have been 
recent meat inspection developments 
include Tennessee, Wisconsin, Idaho, 
Kansas, Minnesota and South Car- 
olina, as well as Georgia (see p. 23). 

The Tennessee Senate passed and 
sent to the House a bill providing 
for inspection and regulation of 
meat and poultry processing plants 
along the lines of the inspection pro- 
gram already established for slaugh- 
tering plants in that state. 

A bill introduced March 6 in the 
Wisconsin legislature would create a 
state meat inspection program adapt- 
able to the local level and would re- 
quire a state stamp of approval on 
meat not federally inspected. 

In Kansas, the House public health 
committee favorably reported an 
amended version of HB-375 to es- 
tablish a meat inspection program 
that would become mandatory in 
that state on July 1, 1961, and be 
voluntary until that time. 

James W. Putnam of Emporia, 
counsel-secretary of the Kansas In- 
dependent Meat Packers Association, 
explained at a public hearing held 
by the House committee last week 
that all interested parties had agreed 
upon the amendments eliminating 
poultry from the universal inspection 
provision and providing that no plant 
would be penalized in the event in- 
spection was not available by July, 
1961. The bill, as amended, permits 
the State Board of Health to estab- 
lish a system of veterinary inspection 
on a voluntary basis for those poultry 
slaughterers who wish to compete in 
certain markets requiring poultry 
products to be inspected. 

A bill introduced in the Idaho leg- 
islature would establish a code for 
the licensing of slaughtering plants. 
A Minnesota bill would halt the 
sale of farm-slaughtered meat through 
any off-the-farm retail establishment. 
The measure, favorably reported by 
the House committee on dairy prod- 
ucts and livestock, would permit the 
sale of such meat only on the farm 
where the animal was killed so the 
purchaser would be aware that it had 
not been inspected. 

In South Carolina, Rep. J. Bate 
Harvey of York County announced 
recently that he plans to introduce 
legislation that would set up a 
statewide meat inspection system. 
South Carolina, Harvey said, does 
not even have a law to prevent 
the sale of meat from an animal 
that has died of disease. “No meat 
intended for human consumption 
should be sold that hasn’t first been 
inspected,” he declared. 
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National Contest to Boost pers. Contest stickers, for affixing ty 
luncheon meat packages, will be fur. 


Vacuum-Packed Lunch Meat nished to packers at cost. 


Luncheon meat and the advantages The “dream vacation” consumer 
of vacuum packaging this type of contest is a highlight of the $250. 
product will be promoted in a nation- 000 promotion Standard Packaging 
wide “dream vacation” contest for Corporation has planned for 1959, 
consumers, staged by the Flexible The contest will be focused to win 
Packaging and the Modern Packages new shoppers for vacuum packed 
divisions of Standard Packaging Cor- luncheon meats and to increase Ff 
poration this spring and summer. ing among established customers. 

The Flex-Vac luncheon meat con- promotion has been timed for the 
test will start in June, will be open height of the picnic season and the 
to housewives across the country, and _—contest closing date is August 15, 
the exciting “pots of gold” at the end 
will be a $12,500 vacation fund and 
32 other major awards—$25,000 worth 
of prizes in all. The winners will be 
found among the large throng of 
housewives who buy packaged lunch- 
eon meats at retail stores. 

Full page advertisements will ap- 
pear in Parade, American Weekly and 
This Week on June 7, 14 and 21, and 
will feature the company and brand 
names of participating meat proc- 
essors. Throughout April and May, 
the consumer contest will be heavily 
promoted to food retailers. Trade ads 
will highlight retail sales advantages 
of the organization’s vacuum packag- 
ing, such as “guaranteed freshness,” 
“longer shelf life,” and “premium 
quality product at regular prices,” 
which the company’s equipment is 
said to make possible. Stores will be 
invited to stock up and tie in with 
contest promotions to realize maxi- 
mum sales. 

Colorful display cards will be avail- 
able to packers using Flex-Vac vac- 
uumed packages for installation in re- 
tailers’ meat cases, and pads of offi- 
cial contest entry blanks will be built- 
in and invitingly accessible for shop- 








New MID Memo Covers Use 
Of Ascorbates in Pickle 


“Pickle used for curing or packing 
pork or beef products may contain a 
maximum of 75 oz. of ascorbic acid 
or erythorbic acid or 87.5 oz. of so 
dium ascorbate or sodium erythor- 
bate in each 100 gallons,” the Meat 
Inspection Division announced in 
Memorandum 217, Supplement 3. 

“For pumping pickle,” the MID 
memo continues, “the amounts speci- 
fied presume that the product will 
be pumped at a level of 10 per cent 
of green weight. If product is pumped 
at a level in excess of 10 per cent of 
green weight, an appropriate redue- 
tion in the quantity of such substance 
added to the pumping pickle will be 


required.” 














Cattlemen to Hear Senator 


Senate majority leader Lyndon 
B. Johnson (D-Tex.) will address the 
82nd annual convention of the Texas 
and Southwestern Cattle Raisers As- 
sociation, scheduled for March 23-25 
at the Sheraton-Dallas Hotel, Dallas. 
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TRUCKS PERFORM double duty for Central Manufacturing Co., Wichita Falls, Tex. In 
addition to transporting rendering firm's output of inedible fats, all of which is sold #0 
feed manufacturers, they are used to promote concept of stabilized fats with message 
running length of trailer tanks. Central, which stabilizes all its fat to prevent rancidity 
and assure long storage life for feed products containing it, guarantees minimum sta 

of 20 A.O.M. hours. Firm adds Tenox antioxidant supplied by Eastman Chemical Products 
Inc., subsidiary of Eastman Kodak Co. Central has been experimenting with addition ot 
antioxidants to dry rendering cookers to stabilize both meat meal and fat during cooking 
cycle, but feed manufacturers are not willing yet to pay price necessary for this addi 
work, according to James W. McDonald, president of Central. However, he said, the 
will continue and ultimate goal of Central is to sell its entire production of meat meal 
feeding fat to livestock and poultry feed manufacturers on the 20-hour A.O.M. test. 
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Welcome to L. A. 


« » 


BRIDGFORD PACKING 
COMPANY 


<« » 


Vacuum Packaged 


SLICED 
LUNCHEON 
MEATS 


<« » 


(Distribution Franchises Available 
In Some Western Cities) 


BRIDGFORD PACKING 
COMPANY 


1308 North Patt Street 
Anaheim, California 
MAdison 6-9205 
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GREASE PROBLEMS 


@ GREASE from your daily operations 

can cause untold trouble and expense in your 
drain lines — yet this problem can be solved 
at “‘the turn of a valve’. The JOSAM . 
series ‘‘JH’”’ Grease Interceptor intercepts over 
95% of the grease in waste water, and, by 


means of the draw-off valve, delivers it, : 
relatively free of impurities, to a storage . 
container. You never need to remove the cover 


of the interceptor — and there’s no mess, 
no inconvenience, no odor, no clogged 


drain lines! This results in substantial . 
savings in labor and expense. Fs 
Now, there is no need to risk citations from : 


your local health authorities for violation 
of ordinances forbidding the disposal 

of hazardous wastes... or the expense of 
production ‘‘stop-ups’’ because of grease 
when it is so easy to install the ° 





series “JH” 


GREASE INTERCEPTOR 


with automatic grease draw-off 


Get all the answers to your grease problems 
by sending coupon today for 
free copy of Manual “W”. 


JOSAM MANUFACTURING COMPANY 


, General Offices and Manufacturing Division 
Michigan City, Indiana 


La eee eee ee ee ee ee ee ee 


JOSAM MANUFACTURING COMPANY 
Dept. NP-3, Michigan City, Indiana 
Please send free copy of Manual ‘"W" 


Josam products are sold through planking supply wholesalers. 
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“Our Fords are always on the 
go...this F-8 tractor has over 
300,000 miles on it!” 


says John Gaddy, Maint. Supt. 
S. Loewenstein & Son, Detroit, Michigan 


*“We run our 31 Fords around the clock 
in all kinds of weather and nothing seems 
to stop them. Our plant is set up to proc- 
ess an average of 300 head of cattle per 
day without using any holding yards, so 
that means tight scheduling all the way. 
We've found Fords hold up longer in 
this kind of service than any other make. 


“We do all our own maintenance, in- 
cluding engine work. Our experience has 
proved that we average 75,000 to 100,000 
miles on an engine before we do a ring 
job. Then we'll get at least another 
75,000 miles before we replace it with 
a rebuilt Ford engine. 


“Our city delivery trucks are F-7’s with 
13-ft. refrigerated bodies on them. They 
run on 9.00 x 20 rubber and they’re really 
loaded when they leave the plant. The 
only serious trouble we’ve had in six 
years has been one broken axle. There’s 
no doubt in my mind that our next trucks 
will be Fords, too!” 


Bring extra savings to your business 
... make your next truck a FORD! 


Put your best foot Ford-ward with a 59 
truck that’s new in savings, style and 
stamina. And remember only Ford 
offers Short Stroke power in all engines. 





| FORD TRUCKS COST LESS ~ 


LESS TO OWN...LESS TO RUN..,LAST LONGER, TOO! 


Every Ford has 


SAFETY GLASS 


in every window 
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conducted and results 


CERTIFIED PROOF + CERTIFIED 


by America’s foremost 


FORD TRUCKS “taatsoansna 


*NAME AVAILABLE ON REQUEST 
Send inquiry to: P.O. Box 2687 


0 | Ford Division, Ford Motor Co. 
' Detroit 31, Michigan ; 
MRR oe) nae a aoe (i fa —, 


Economy Showdown U.S.A. 


—average 25.2% better 
gas mileage! 


Impartial tests of the 1959 pickup models of all six makes prove 
conclusively that Ford’s %-ton pickups equipped with Short 
Stroke Sixes are the economy champs for ’59. 


HOW TESTS WERE MADE 
Standard six-cylinder models of the six leading half-ton 
pickups first were put through exhaustive road trials. All ’59 
trucks—Ford and competitive—were bought from dealers, just 
as you would buy them. After at least 600 miles break-in, all 
were brought up to manufacturer’s recommended specifications. 


The trucks were then tested — by America’s leading inde- 
pendent automotive testing firm—at constant speeds of 30, 45 
and 60 miles an hour. Next came stop-and-go tests, ranging 
from moderate city traffic to normal retail delivery operation. 
Acceleration rates were carefully timed in each gear to insure 
accurate results for all makes. And to reduce any human factor, 
test drivers were continually shifted from truck to truck. 


HOW NEW '59 SIXES RATE IN GAS MILEAGE 





The ’59 Ford Sixes, in every test, averaged more miles per 
gallon than every other make! Combining all tests, the ‘59 
Fords led the average of all other ‘59 pickups by 25.2%. 


WHAT'S THE SECRET? 


How can a ’59 Ford Six make four gallons do the work of 
five in other trucks? 


First, of all pickup Sixes, only Ford has modern Short Stroke 
design. This new type of engine is basically far more efficient 
than long-stroke Sixes of other pickups. Example: Ford’s Six 
delivers more usable horsepower than any other pickup Six. 


Second, to this modern engine Ford has added a new econ- 
omy carburetor. By metering fuel more precisely in both low- 
and high-speed ranges, Ford’s new carburetor boosts gasoline 
mileage in every type of driving. And Ford’s Economy Car- 
buretor is standard at no extra cost. 


Your Ford Dealer now has the complete report of Economy 
Showdown U.S.A. Why not call or visit him today? 





T owe —" 


Meat Merchandising Parade 


Pictorial and news review of recent developed in 
the field of merchandising meat and allied product, 





FOUR NEW frozen food entrees of Excelsior 
Quick Frosted Meat Products, Inc., Long 
Island City, N. Y., utilize new “boil-in-a-bag" 
method of cookery. Items are sliced roast 
turkey with giblet gravy, sliced roast beef 
with gravy and carrots, meat loaf in tomato 
sauce and salisbury steak with beef mush- 
room gravy. Each package contains fully- 
cooked product serving enclosed in sealed 
water-tight bag which can be taken from 
freezer, put in saucepan of boiling water 
and is ready to serve in a few minutes. 


ACCENT IS ON VARIETY in this palin line of bacon packages introduced by Patrick 
Cudahy, Inc., Cudahy, Wis. New family of packages, manufactured by Marathon division 
of American Can Co., Menasha, Wis., includes three packages for shingled bacon in |-Ib. 
king size and regular size and 1/2-lb. snack size. Other two items are thick-sliced bacon in 
Ranch and Brunch sizes. Package design is basically white, red and yellow, with sharp 
brand and product identity. Slogan, "Smoked with Sweet Apple-Wood," is on each pack. 
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BLUE GINGHAM background gives a hom. 
like appeal to these new packages used by 
Holiday Frosted Food Co. of Philadelphia 
Pictured at left are packages for hamburge 
patties, sandwich steaks, beef steaks, vel 
steaks, cube steaks and all beef steaktreak, 
A clear cellophane overwrap is used by th 
firm on this line of frozen meat packages in 
order to retain brand identity if overwrap i 
torn. The cellophane overwrap is a product 
of the film division of American Viscow 
Corp., Philadelphia. Boxes are manufactured 
by Sutherland Paper Co., Kalamazoo, Mich. 





BRAND IDENTITY stands out like a billboard 
in new frankfurter package design being 
marketed by Schaaf Sausage Co., Milwav- 
kee. Package is a Look-Pak collar made by 
Marathon division of American Can Co, 
Menasha, Wis. Band around container is 
bright yellow, while brand name appears on 
package with billboard-like impact in yellow 
reverse against bright red background, 


Hi tetas AAT 





NEW "MR. 4 x 4" Armour canned provisior 
containers provide uniform size slices fi 
lored to both retail and food service tt 
quirements. Photo shows how meat fits stand- 
ard packaging backboard (left), as well # 
sandwich loaf bread slices. These re-designed 
Armour containers measure 4 x 4 in. it 
width and contain a uniform 64 Ibs. ¢ 
meat. Included in the newly-packaged Ar 
mour Star line are spiced luncheon mesh 
chopped ham, chopped pork, pickle loaf, 0 
fashioned loaf, and hickory smoked ¢ 

ham. Several new.items are in developmet! 
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Operations 


RUSSIANS TRY VERTICAL SCALDING-DEHAIRING 


gaa in Die Fleischwirtschaft 
of November, 1958, a German 
meat industry publication, Gunter 
Becker, engineer in the Engineering 
Office Thier, Herrsching, discusses 
vertical hog scalding and dehairing 
methods developed in the USSR, his 
own tests with these methods and 
experiments with steam scalding. Ex- 
cerpts from his discussion follow: 

Most eastern countries have so- 
called ‘Research Institutes for Meat 
Industries,’ which are financed by the 
country itself. For instance, the All 
Union Scientific Research Institute for 
Meat Industries of the Soviet Union 
tackles research projects with regard 
to the improvement of technical proc- 
esses in the slaughtering of hogs, as 
well as improving machine design. 

“The Research Institute of the So- 
viet Union uses a scalding machine 
instead of the customary tub, into 
which the hogs are placed after they 
have been stuck. They are still hang- 
ing at this stage of the process; they 
then pass through a vertically-operat- 
ing bristle scraping machine; a singe- 
ing oven and a vertical polishing ma- 
chine. They are still suspended for 
further processing. 

“The scalding machine, with a ca- 
pacity of 200 hogs per hour, isan 
isolated chamber which can be locked. 


The carcass is scalded in hot water, 
under pressure, conducted through es- 
pecially constructed spray nozzles. 
Twenty hogs can hang simultaneously 
in the machine on the tubular con- 
veyor, and they are moved by means 
of a circular conveyor. Individually 
arranged stops on the walls turn the 
hogs while they are being moved. The 
spray nozzles are arranged in such 
a manner that the water comes from 
below and from the sides. Each of 
ten sections, one following upon the 
other, has 65 nozzles. The used hot 
water is recovered, filtered, heated, 
mixed with fresh water and reheated 
to the correct temperature so that it 
can be reused. About 250 gallons of 
warm water are required for scald- 
ing one hog. A direct-acting regulator 
keeps the water temperature auto- 
matically between 122° and 140° F. 

“This scalding machine actually has 
a very great water consumption, but 
also offers the following advantages: 

1, Hogs are not brought in contact 
with contaminated water in which 
other hogs have been scalded. 

2. It is not possible to get warm 
water into the lungs of the hogs. 

“The machine has the following 
dimensions: 41 ft. long, 5% ft. wide 
and 11% ft. high. 

“The Soviet Research Institute re- 





Chicago Firm Uses a Strong Box for Shipping Boneless Beef 


Columbia Packing Co. of Chicago 
is using a new type of humidity-re- 
sistant corrugated shipping boxes to 
pack its boneless beef. The box is 
coated inside with wax for protection 
against product moisture and blood. 

Rough handling and temperature 

variations in shipment and at the cus- 
tomer’s plant are withstood by the 
box, which is made by the Stone 
Container Corp. of Chicago, accord- 
ing to Columbia management. Since 
the boxes have greater moisture re- 
sistance they can be stacked higher 
with no danger of failure. The com- 
pany has shipped over 500,000 boxes 
with no complaints from customers 
about poor packaging. 
_ The two-piece telescopic container 
is filled with 50 Ibs. of product and 
wire strapped. Freezer accumulation 
meat can be stacked 12 to 15 boxes 
high in the sharp freezer with spacers 
between the layers to insure optimum 
air circulation. When the boxes are 
8o stacked, the bottom layer will sup- 
port hundreds of pounds above it. 
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ports that this machine has proved 
to be satisfactory during the research 
study and is now to be installed in 
various meat combines. 

“A vertical scraping machine was 
developed for removing the bristles 
after scalding. This machine has a 
capacity of 200 hogs per hour, and it 
operates with nine chains on both 
sides running over rollers. Attached to 
these chains are spoon-shaped steel 
scrapers mounted with rubber, simi- 
lar to those used in the bristle re- 
moving machine of the former Mack- 
ensen Company which, however, op- 
erated horizontally. The scrapers 
move 6% ft. per second. In passing 
through this machine, the hogs are 
suspended on the tubular eg a 
with a circular conveyor. The rollers 
are driven by two electric motors of 
7 kwh. The dimensions of this ma- 
chine are: 195 ft. long, 11% ft. wide, 
and 13% ft. high. 

“I had the opportunity to make 
tests in this field myself. I was es- 
pecially provoked with the extraor- 
dinarily heavy water consumption 
during scalding. Assuming that the 
scalding machine, as described before, 
would be used 100 per cent, 200 
cubic meters of warm water would 
be required for slaughtering 200 hogs 
per hour, according to the informa- 
tion made available by the Soviet Re- 
search Institute. This amount of wa- 
ter means a lot of energy expended 
since we not only have to figure the 
cost of the water itself, but also the ex- 
pense of heating and pumping. More- 
over, the insides of the rear shanks 
of the hogs are not reached by the 
sprayed water, and it becomes diffi- 
cult to remove the bristles. Even 
though the tests showed that a hog 
can be scalded better when it is sus- 
pended by the rear leg only, no per- 
fect scalding success was achieved. 
I believed it much better to scald 
the hogs in a steam chamber. Even 
though Woinow and Kurbatow of the 
Soviet Union claim that no 100 per 
cent positive results can be obtained 
when scalding hogs in a closed cham- 
ber with direct steam injection, since 
by this procedure the skin surface is 
scalded unevenly and there are diffi- 
culties in the regulation of the plant, 
I went ahead with these tests. 

“The steam is blown into the 
chambers by so-called slurry nozzles 
(Schlickdusen) and controlled by a 
thermostat in such a manner that a 
magnetic valve shuts off the steam 
when a temperature of 140° F. is 
reached, thus preventing overheating 
or overscalding. The slurry nozzles 
create a whirl of steam so that an 
even distribution is assured. How- 
ever, difficulties were encountered in 
the tests in placing the nozzles at 
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SAVE 


UP TOS0% 


OF YOUR PRESENT COST 


ON MEAT 
-EATRACT 


Join the many food manufacturers 
who have cut their costs without cut- 
ting flavor. Instead of paying high 
prices for all the meat extract you 
need, use Vico meat extract substi- 
tute and extender. Every pound you 
use will save you more than 75% on 
the current market price for meat 
extract. Many food processors have 
substituted as much as 75% without 
changing the flavor of their product. 
Vico meat extract substitute and ex- 
tender is excellent for soups, gravy 
bases, sauces—even adds flavor to 
processed meats. Contains highly 
nutritive amino acids and Vitamin B 
Complex factors. And its price 
doesn't fluctuate with the market. 
Also available with natural hickory 
smoked flavor. Chemical analysis on 
request, or 


WRITE OR PHONE FOR 
FREE SAMPLES 


Stanley Tolin, General Manager 
Michigan 2-7731 


GO 


PRODUCTS 
COMPANY 














Manufacturing chemists for the 
food and pharmaceutical industries 


417 W. Scott St., Chicago 10, Illinois 
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the proper locations, It was also dif- 
ficult to arrange the thermostat so 
that the temperature would not rise 
too high in the chambers, but, on 
the other hand, would not stay too 
low. In order to avoid excessive loss 
of steam, the steamer had a primary 
and a secondary chamber. About 80 
kilos per hour of steam were required. 
There was no difficulty in regulating 
the temperature. An attempt to get 
better steam circulation through ven- 
tilation was not successful. The con- 
clusion is, however, that it is much 
better to use steam instead of scalding 
water, as used by the Soviets. 

“In countries where the hogs are 
not skinned, the adoption of the de- 
scribed scalding process is much sim- 
pler than in those countries where 
skins are required for leather. 

“In connection with the question of 
a hygienically unobjectionable scald- 
ing process I would like to refer to 
one point: In these days it is consid- 
ered a matter of fact that premature 
spoiling of meat may sometimes be 
traced back to contamination of the 
animal during transport and pen re- 


tention. For that reason I think it mog 
advisable to have showers in the re. 


ceiving pen under which the animals 


can be cleaned before slaughter. This | 


also eases the scalding process and 
creates hygienical surroundings. The 
best method would be to arrange for 
showers which spray the animals from 
below and on top; the water should 
have the right temperature. 
“However, the dirty water should 


drain off quickly so that the hogs can- 


not drink it. Practice has shown us 
that hogs which stand in water after 
showering have intestinal troubles 
afterward.” 


USDA Issues Complaint 


The U. S. Department of Agri- 
culture has issued a complaint against 
Century Provision Co., Inc., Chicago, 
charging the firm with falsifying 
USDA meat grading stamps and 
certificates “for the purpose of mis- 
representation and deception.” A 
hearing was ordered for May 19 in 
Chicago. The USDA also said Century 
failed to keep proper records. 








takes over. 


helps maintain proper cooling. 





KINGAN REEFERS PRE-CHILLED WITH CO, BLAST 


Railroad refrigerator cars used to transport meat are blast chilled with 
liquefied carbon dioxide (COs) at the Kingan division plant of Hygrade 
Food Products Corporation, Indianapolis. The process, developed by the 
Pure Carbonic Co., a division of Air Reduction Co., Inc., 


cooperation, quickly chills the interior of the car after loading and preserves 
the meat from four to eight hours until the car’s own refrigeration system 


Stored in multi-ton bulk liquid receivers, the CO, is sprayed as carbon 
dioxide “snow” into railroad cars. It takes only two or three minutes to 
inject the required amount of liquefied CO. 

A further advantage of the process is the displacement of air in the car 
with a super-dry CO, atmosphere. This minimizes water condensation and 


The process is also used in refrigerated trucks. In addition to the 
twelve-ton receiver illustrated, liquefied CO, is stored for blast chilling in 
receivers of various other capacities. 


with Kingan’s 





— 
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Labor Law Developments 
in the State Capitals 


New developments in the field of 
state legislation and regulation af- 
fecting labor-management relations, as 
reported from state capitals through- 
out the United States, include the 
following: 

ARKANSAS: A bill to make labor 
unions liable for lawsuits was. passed 
by the Arkansas Senate and sent to the 
House. The bill would require each 
labor organization in the state to re- 
port its address, officers, date of or- 
ganization and affiliations to the Ar- 
kansas secretary of state before Janu- 
ary 5 each year. Any money judgment 
against a union would not be enforce- 
able against individual members but 
would be against the union treasury, 
according to the proposal. 

COLORADO: A labor-backed bill 
introduced in the Colorado legisla- 
ture would require that either labor 
or management take unfair labor prac- 
tices charges to the State Industrial 
Commission before they institute law- 
suits in the courts. 

Another labor-sponsored bill would 
require a majority of employes work- 
ing in a unit to certify union repre- 
sentation rather than a majority of 
employes (including laid-off workers) 
in a unit as now required. 

CONNECTICUT: A bill which 
would outlaw the union shop in Con- 
necticut was regarded as dead in the 
state legislature. 

IDAHO: A so-called “little Taft- 
Hartley” bill, setting forth the ground 
rules governing labor-management re- 
lations and setting up procedures “for 
the peaceful adjustment of contro- 
versies,” was introduced in the Idaho 
House of Representatives by its in- 
dustry and labor committee. The 
measure would repeal the secondary 
boycott act, which prohibits picketing 
or boycotting of a firm not a party 
to a labor dispute. The bill defines em- 
ploye rights, unfair labor practices of 
both employers and labor organiza- 
tions, labor representation and collec- 
tive bargaining elections, and gives 
broad powers to the state commis- 
sioner of labor.. 

INDIANA: A bill to repeal the 
state’s “right to work” law was passed 
by the Indiana House of Representa- 
tives and sent to the state Senate, to- 
gether with a watered-down “labor 
reform” bill. 

IOWA: Proposed legislation to mod- 
ify Iowa’s “right to work” law was 
revived when an amendment to a 
bill which would wipe out the ban on 
the union shop was filed in the state 
Senate. The amendment would pro- 
Vide that no employe who has been 


employed longer than one year before 
the union shdp agreement was reached 
would have to join the union. A union 
shop would be in effect only if the 
employes had voted by secret ballot 
to allow the union to represent them. 
No labor union could call a strike 
without a majority vote of its mem- 
bership by secret ballot. 

MASSACHUSETTS: A Massachu- 
setts legislative bill backed by organ- 
ized labor would create a special panel 
of three Superior Court justices to sit 
on all labor dispute cases. 

NEVADA: Bills introduced in the 
Nevada legislature included a measure 
to place employe welfare funds under 
the supervision of the state insurance 
commissioner. 

NEW MEXICO: A proposed “right 
to work” state constitutional amend- 
ment to prohibit union membership 
as a condition of employment was in- 
troduced in the New Mexico legis- 
lature at Santa Fe. 

NEW YORK: A bill to permit the 
courts to enjoin organizational picket- 
ing under certain conditions was intro- 
duced in the New York state legis- 
lature. The sponsors said the proposal 
would protect the right of employes 
to choose their own union representa- 
tion without harrassment. The courts 
would be allowed to issue injunctions 
against “coercive” organizational pick- 
eting. The measure also provides, 
however, that the employer or labor 
union involved must first have peti- 
tioned the National Labor Relations 
Board for an employe election to set- 
tle the representation question. 

OREGON: A bill to repeal the 
state’s controversial 1953 anti-picket- 
ing law was passed by the Oregon 
Senate and sent to the House, where 
approval was regarded as virtually 
certain. The measure outlaws picket- 
ing for the purpose of forcing em- 
ployes to join a union, forbids both 
unions and employers from attempt- 
ing to influence workers either to join 
or refuse to join a union and pro- 
vides for a system of holding elections 
among workers to determine whether 
they want to be represented by a 
particular union. 

SOUTH CAROLINA: A bill to 
prohibit employment discrimination 
on the basis of age against persons 45 
to 65 years old was introduced in the 
South Carolina legislature by Repre- 
sentatives C. A. Mitchell and Dawson 
Addis, both of Oconee County. 

WASHINGTON: A bill to require 
that union officers be elected by 
secret ballot and make union ac- 
counts subject to inspection by any 
paid-up member was introduced in 
the Washington state legislature by 
Senator Wilbur G. Hallauer, Oroville. 


THE NATIONAL PROVISIONER, MARCH 14, 1959 








HUNTER 
or YW ache) 
COOLERS 


for truck 
refrigeration 

in the 

medium and 
down-to-zero 
temperature ranges 


MODELS H-30 AND HE-30 
for down-to-zero, multiple-drop 
operations 


MODELS H-20 AND HE-20 
for medium temperature, mul- 
tiple-drop operations 
@ hydraulically driven 
© thermostatically controlled 
e light weight — permit bigger 

payloads 
© compact — occupy less 
cargo space 
© more refrigeration per pound 
of weight 
e easily installed, easily serviced 
© lowest initial cost 
© economical to operate 
and maintain 
© optional electric standby power 
© positive dependability 
© long work life 
© full year warranty 


Write for literature 
on models to fit 
your specific 
requirements. 


MANUFACTURING CO 
SOLON, OHIO 


TRANSPORT HEATING AND REFRIGERATION 








PRODUCT GREATLY IMPROVED, 
CUT ALMOST IN HALF, WITH NEW “TITE-PRESS” 


EQUIPMENT AND VISKING EASY-PEEL FIBROUS CASING 


Application of greatly increased pressure at 
both ends of the cage simultaneously, and maintained 
during process, gives you these advantages: 


Air and jelly pockets virtually eliminated. 
Product processes wet, dry, smoked. 


HANDLING TIME 


s 

2. 

3. Visual inspection before processing. Casing ties not required. 

4. Smoother outer surface. Casing remains on product until slicing; or 
product may be marketed in printed casing with ends clipped or tied. 


. Three and one-half hours at 170 degrees F. water provides internal tem- 
perature of 155 degrees F. 


. Shorter processing time, and use of casing during processing, reduces 


weight loss. 


. Better binding, absence of voids increases slicing efficiency. 
8. Hams are split (not chiseled) increasing boning efficiency. No string 


ties required. 


9. ‘‘Tite-Cages” nest in minimum storage space. 
10. “‘Tite-Cages”’ are easily cleaned. 


11. “‘Tite-Press”’ equipment is low in initial investment required. 
12. In-plant tests indicate faster handling cuts labor costs almost in half. 


HIGH PRESSURE APPLIED AT BOTH ENDS 
OF MEAT MASS SIMULTANEOUSLY. Pre- 
~3oaked, pre-stuck vISKING Easy-Peel 
Fibrous casings are drawn over 2714” 
long tubular extension of compression 
chamber exit. ““Tite-Cage”’ placed over 
casing. ‘‘Tite-Spring’’ temporarily 
placed in end of “‘Tite-Cage’’, held by 
U-pin. Boned, twisted ham is extruded 
from compression chainber directly 
into caged casing. 


VISKING COMPANY 


DIVISION OF CORPORATION 


CAGED, ENCASED PRODUCT IS PUT INTO 
**TITE-PRESS’’. Note spring at each 
end of cage. Ends of casing automati- 
cally trapped. Ends of product automati- 
cally squared by plate of “‘Tite-Spring.”’ 


Lindsay, Ontario. 


VISKING Easy-Peel Fibrous casing 
provides smooth overwrap along entire 
length of finished product. Completely 
uniform product results. Super-smooth 
surface. No air, jelly pockets. 


SEE YOUR VISKING TECHNICAL REPRE- 
SENTATIVE FOR COMPLETE DETAILS ON 
THE LOW-COST, LABOR-SAVING PROD- 
UCT-IMPROVING ‘“‘TITE-PRESS’’. 


6733 West 65th Street, Chicago 38, Illinois. 
In Canada: VISKING COMPANY, DIVISION 
OF UNION CARBIDE CANADA LIMITED, 


VISKING and UNION CARBIDE are 


trademarks of Union Carbide Corporation. 
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West Washington Market Men 
To Hold Annual Dinner & Dance 


The West Washington Market Men’s 
Club, Inc., will hold its annual din- 
ner and dance at the Astor Hotel in 
New York City on Saturday, April 
18. Muron Weiss, treasurer of the 
club, is in charge of the affair and 
announced that the tab for the eve- 
ning is $17.50 per person, Top rate 
entertainment will be provided. 

The club’s membership comprises 
people in the wholesale meat business 
within a 50-mile radius of New York 
City. Officers are: WALTER Hanrnris, 
president; Paut HorrMan, first vice 
president; CHARLES BEATTIE, second 
vice president; Tom McCorMack, 
secretary, and Weiss, treasurer. 


PLANTS 


Fire destroyed a barn at The Chas. 
G. Buchy Packing Co., Greenville, O., 
killing about 170 hogs which were 
overcome by smoke. A few head of 
cattle that were also in the barn were 
led to safety. 
























A 4,400-sq.-ft. addition, consisting 
of a boning room, sharp freeze room 






structed at Montana Packing Co., 
Great Falls, Mont. The new addition 
will enable the packing plant to 
serve hotels, restaurants and manv 
institutions not previously classified 
as customers, according to Terry A. 
Coscrove, president and _ general 
manager of the firm. The project is 
expected to be completed in Mav and 
is estimated to cost $110,000. 















Lone Star Packing Co., Houston, 
Tex., has awarded a contract for the 
construction of a $500,000 meat pack- 
ing and boning plant to Fretz Con- 
struction Co., according to Ropert I. 










and a holding locker, is being con-— 


The Meat Trail... 


SCHOOLER, president of the Lone Star 
firm. Completion of the plant, which 
will contain 20,000 sq. ft., is expected 
some time in September. The new 
plant will occupy two acres, leaving 
three and a half acres for future ex- 
pansion, reported Schooler. Included 
in the plant facilities will be 7,000 
sq. ft. of refrigerated space and a 
three-bed abattoir. 


Fire completely destroyed the plant 
of J. G. Johnson, Inc., San Fran- 
cisco wholesale meat distributor, and 
resulted in $600,000 damage. A short 
in an ice machine motor is believed 
to have started the blaze. The fire 
marked the third time a blaze has 
destroyed the plant since the business 
was first started in 1910. 


Mid-South Packers, Inc., Tupelo, 
Miss., is planning a $200,000 expan- 
sion program to take place within the 
next two years. Enlargement of the 
packing plant facilities through con- 
struction of another building will be 
carried out as the livestock for slaugh- 
ter becomes available, according to 
I. W. Spicer, president. Through the 
expansion, the company hopes to in- 
crease its sales to about $22,000,000 
annually. Last year the firm did a 
business of $17,000,000, Spicer said. 
A $20,000 building program currently 
is underway at the plant. 


A group of Little Rock, Ark., busi- 
nessmen headed by Curis E. FINK- 
BEINER, president of Little Rock Pack- 
ing Co., have formed two Arkansas 
corporations for the purpose of doing 
business in the commonwealth of 
Puerto Rico. Articles of incorporation 
have been filed for a holding com- 
pany to be known as Puerto Rico 
Industries, Inc. A wholly-owned sub- 
sidiary, Puerto Rico Meat Packing 
Co., will operate a meat packing plant 
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THREE GENERATIONS 
are represented in this 
photo taken at the an- 
nual meeting of the Na- 
tional Meat Canners 
Association. From |. to 
r. are Jerry Clair (son), 
vice president of Re- 
public Food Products 
Co., Chicago; Edward 
T. Clair (father), presi- 
dent of the company, 
and Cadet Midshipman 
Randy Clair (grandson), 
who is in his sopho- 
more year at the U.S. 
Merchant Marine Acad- 
emy in Kingsport, N. Y. 








HIGHLIGHT of Easter advertising program 
for Thompson Farms brand canned hams will 
be TV commercials on Francois Pope's “Cre- 
ative Cookery" show, reports Reliable Pack- 


ing Co., Chicago. On Thursday before 
Easter, Pope and his sons will use a Thomp- 
son Farms ham for their demonstration. 
Shown above are John Pinta (left), Reliable 
plant superintendent, and Francois Pope. 





to be built with the aid of the Puerto 
Rico Industrial Development Commis- 
sion. Plans for the plant, which will 
be the first meat packing operation 
on the island, were reported in the 
NP of August 24, 1957. Finkbeiner 
is president of the two new corpora- 
tions. Vice presidents are ROBERT 
Gorr, Little Rock, and Bruce EpEn- 
TON, Jackson, Tenn., both of whom 
have investments in the grocery field. 
Finkbeiner’s brothers, Joz and Orrto, 
also officers of Little Rock Packing 
Co., will be secretary and treasurer, 
respectively. Attorney E. L. Mc- 
Haney will be assistant secretary. 


JOBS 


The elections of Joun L. CockriLL 
and Roy V. Epwarps as vice presi- 
dents of Wilson & Co., Inc., Chicago, 
have been announced by James D. 
Cooney, president. Cockrill has been 
named vice president in charge of the 
law, tax, industrial relations and cas- 
ualty departments. Edwards is vice 
president in charge of the pork and 
lasting flavor operations. 


WiLuiaM G. STELLENWERF has 
been appointed district sales manager 
for the mid-Atlantic area out of 
Philadelphia for Excelsior Quick 
Frosted Meat Products, Inc., Long 
Island City, N. Y. 


The appointment of Dr. Eart 
AUERBACH as chief of the division 
of histology of the American Meat 
Institute Foundation has been an- 
nounced by Dr. BERNARD S. SwEI- 
GERT, AMIF director of research and 
education. Dr. Auerbach joined the 
AMIF staff soon after being gradu- 





— 





ated from Northwestern University in 
1951. He was appointed as assistant 
to the director of research and educa- 
tion in 1955, a position he held until 
his recent appointment. FRANKLIN 
MILLs, assistant food technologist on 
the Foundation staff, succeeds Dr. 
Auerbach as assistant to the director 
of research. 


Changes in the officers responsible 
for the financial administration of 
Armour and Company, Chicago, have 
been announced by WiLL1AM Woop 
Prince, president. E. J. McApams, 
treasurer, has been elected financial 
vice president, treasurer and secretary. 
McAdams succeeded JoHN ScHMIDT 


E. McADAMS J. SCHMIDT 
in the positions of financial vice presi- 
dent and secretary. Schmidt, who is 
retiring after 45 years with Armour, 
was made general auditor of the firm 
in 1931. He was first elected a vice 
president in 1947. J. F. FEAGAN, as- 
sistant secretary, has been named to 
the newly-created position of corpo- 
rate controller. 


WiLuiaM E. Grar has been named 
to head the new southeastern office 
of W. M. Tynan and Co., Inc., New 
York City. Located in Tampa, Fia., 
the office will control the buying and 
selling activities of the organization 
in that area. Graf was formerly with 
The Rath Packing Co. 


Ricuarp TaFF has joined the sales 
force of Phillips Meat Co., Memphis 
hotel and restaurant meat supply 
house. Taff previously was assistant 
sales manager for Nat Buring Pack- 
ing Co., Inc., Memphis. Before that 
he served with Armour and Company 
for 10 years. He was in charge of 
cattle cutting at Armour’s Montgom- 
ery, Ala., plant, handled the firm’s 
beef cooler at the Birmingham plant 
and served as assistant sales manager 
for Armour in Memphis. 


Three district transfers have been 
announced by Geo. A. Hormel & Co. 
Ricwarp D. Jounson has been trans- 
ferred from the Kansas City territory 
to the firm’s new sales area with 
headquarters at Evansville, Ind. 
Francis LAWLER has assumed the 
post of district manager at Louisville, 
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"MAN OF THE YEAR" 
award for outstanding 
work in the community 
was presented to Hy- 
man Karp (right), treas- 
urer of lowa Beef Co., 
Inc., Boston, and presi- 
dent of Boston Whole- 
sale Meat Dealers As- 
sociation, at annual 
brotherhood night of 
Temple Israel, Swamp- 
scott, Mass. Shown with 
Karp are the Rev. How- 
ard A. Andrews (left) 
of First Church, Con- 
gregational, and the Rt. 
Rev. Francis J. Lally, 
editor of Boston Pilot. 
Karp is former presi- 
dent of Temple Israel. 





Ky. Lawler was formerly district man- 
ager at Des Moines. WiLL1AM Rope- 
waALp has transferred from Nashville, 
Tenn., where he was district manager, 
to the Fort Dodge, Ia., plant where 
he is now special sales merchandiser. 


TRAILMARKS 


Sam H. Tuompson, professor of 
agricultural economics at Iowa State 
College, Ames, is retiring after serv- 
ing on the college faculty, for over 
43 years. Thompson's research since 
1921 has been in the field of agri- 





THREE INSPECTORS of the Meat Inspec- 
tion Division, U.S. Department of Agricul- 
ture, at Chicago, have received USDA 
awards for "Sustained Above Average Per- 
formance" and $200 in cash. Dr. D. W. 
Glascock (left), inspector in charge of the 
Chicago MID station and recently named 
inspector in charge at Omaha, is shown 
presenting award to T. R. Barksdale for 
above-average knowledge of meat inspec- 
tion regulations and sustained attention to 
detail in performance of duties. Other in- 
spectors who received award are P. J. Kin- 
ley and Raphael Russell. Kinley received 
award for unusual, ability in handling of 
“inspection of import product.” Russell was 
cited for establishing and maintaining above- 
average standards of sanitation and inspec- 
tional procedures at official establishments 
where he was assigned and for above-aver- 
age performance in higher duties in the 
capacity of acting circuit supervisor. 


cultural economics and livestock mar. 
keting and cooperation. 


JoserH F. Birin, jr., of the San 
Francisco plant of Krey Packing Co, 
has been awarded a television set by 
the Pacific Coast Meat Jobbers Asso- 
ciation in recognition of serving two 
terms as president of the association. 
The television set was presented by 
the new president, GeorcE J. SHEn- 
sON, partner in H. Shenson Meat 
Co., San Francisco. 


STEPHEN Z. Kowa skl, president 
of Kowalski Sausage Co., Hamtramck, 
Mich., has been named a director of 
People State Bank of Hamtramck. 


Joseru M. BRENNAN has retired a 
manager of the Peoria, Ill., branch of 
Armour and Company after almost 
57 years with the firm. Brennan had 
been manager at Peoria since 1936. 
He originally joined Armour in the 


‘Chicago office in 1902. 


DEATHS 


ArTuHuR F. Lewss, 83, retired plant 
employment manager for Swift 4 
Company, Chicago, died recently. 
Lewis retired as plant employment 
manager in 1940 after 11 years i 
that post. He had been with the fim 
for 43 years. 


Mrs. Cecite E. GasriEL, 65, 
owner of Gabriel Packing Co., Tuls, 
Okla., died recently. Mrs. Gabriel 
owned and operated the packing plant 


with her husband, who survives het. 


James O. Dunnam, 49, accountant 
for Little Rock Packing Co., Little 
Rock, Ark., died recently. Durham 
had been with the firm 31 years. 


James S. M. Cowan, 58, provisiot 
manager of the Los Angeles plat 
of Wilson & Co., Inc., died recently. 
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CROWN ZELLERBACH CORP-.: 
pH C. Tosin has been promoted 
fo assistant manager, advertising and 
gles promotion. WARREN E. Town- 
senp fills post vacated by Tobii as 
advertising and sales promotion man- 
ager for firm’s Western-Waxide di- 
vision. DonaLp T. Snapp has been 
made assistant advertising and sales 
promotion manager of division. 


AMERICAN BODY AND EQUIP- 
MENT CO.: The opening of a new 
sales office in Wichita, Kan., has been 
announced by W. E. Turner, presi- 
dent of the Kansas City company, 
which manufactures refrigerated truck 
bodies. The office is located at 5360 
N. Broadway. CLARENCE COLBURN is 
in charge as sales manager. 


DREHMANN PAVING & FLOOR- 
ING CO.: S. FuRMAN LaYEnR, profes- 
sional engineer, has joined the engi- 
neering staff of this Philadelphia com- 
pany. Installation of ceramic glazed 
tile and structural glazed tile and 
construction of glass block walls have 
been added to the company’s line of 
services. 


EKCO PRODUCTS CO. (CAN- 
ADA) LTD.: JAMEs M. WaLKER has 
been appointed manager of industrial 
sales. Among his new duties will be 
the direction of sales for the firm’s 
meat handling equipment. 


CHEMTRON CORP.: Seven re- 
gional managers for carbon dioxide 
have been appointed by the firm’s 
Cardox Division. New managers and 
their regions are: EDWARD SCHNEIDER, 
eastern; R. C. Worne, midcentral; 
H. E. Burier, southern; HERBERT 
Towner, midwestern; ALVIN GROPPE, 
central; Otis BRIGHTWELL, southwest- 
em, and Paut F. Droste, Pacific. 


H. KOHNSTAMM & CO., INC.: 
Frep J. Hope, research chemist for 
this New York City firm, has been 
elected a national counselor of the 
American Chemical Society, repre- 
senting the New York section. 


E. I. DuPONT DeNEMOURS & 
CO., INC.: Reorganization of the 
field sales sections of the film depart- 
ment has been announced by J. Ep- 
WARD DEAN, sales director. ROBERT 
R. Smrru, assistant sales director, will 

ome director of a new packaging 
sales division, and Ropert C. MYERS, 
manager of packaging sales, will be 
director of a new industrial sales 
division. HoweLt D. CHICKERING will 


succeed Myers as manager of packag- 
ing sales.; J. B. Pxturs, jr., will 
succeed Chickering as manager, east- 
ern district, packaging sales and W. F. 
Goop will succeed Phillips as assist- 
ant manager, New York district, pack- 
aging sales. Jake T. Noten has been 
appointed manager of sales programs 
for Mylar polyester film and J. Taom- 
as Axon has been made manager of 
sales programs for polyethylene film. 


ATLAS MINERAL PRODUCTS 
CO.: THomas R. WixiiaMs has been 
appointed technical representative for 
the Detroit sales territory of this 
Mertztown, Pa., firm. Williams will 
represent the full line of Atlas cor- 
rosion-proof construction materials, 
including cements, tanks, linings, pro- 
tective coatings, monolithic flooring 
materials, foamed-in-place plastics, 


rigid plastic pipe, and fittings. 


EDWIN J. SCHOETTLE CO., 
INC.: The appointment of Cuas. G. 
WYLLIE as a new sales representative 
for this Philadelphia manufacturer of 
folding cartons has been announced. 
Wyllie will cover the company’s north 
New Jersey and metropolitan New 
York sales territories. 


PATERSON PARCHMENT PA- 
PER CO.: The appointment of W1z- 
LIAM H. ParKINsoN as director of 
advertising of this Bristol, Pa., firm has 
been announced by A. L. Smrru, sales 
vice president. Parkinson succeeds the 
late W. H. ENELL. 


MARKEM MACHINE CO.: This 
Keene, N. H., firm has established a 
food division and named ARTHUR F. 
McNAUGHTON as manager. MCNAUGH- 
TON will be assisted by Donatp V. 
LeCiarr. Company produces die cut 
labels for meat and identification of 
film pouches used in the meat packing 
industry. 


PENNSALT CHEMICALS CORP.: 
Rosert C. Kany has been named 
representative for corrosion engineer- 
ing products in Florida. He will han- 
dle corrosion resistant mortars for 
bonding brick, tile and carbon shapes; 
plastic topping compounds for con- 
crete, and plastics for fabrication of 
process equipment used to handle cor- 
rosive materials. 


CUPPLES-HESSE CORP.: S. Cup- 
PLES ScuppER, president of the paper 
converting firm with offices in St. 
Louis and plants in Detroit, Des 
Moines and St. Louis, has announced 
the sale of the company’s paper cup 
and food container division to Port- 
LATCH Forests, INc., Lewiston, Ida- 
ho. Cupples-Hesse have been making 
envelopes, tags and bags for 50 years. 
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- indicates those companies 
who are supplying specifica- 
tions and detailed buying in- 
formation on their products 
(or services) in the 1959-Pur- 
chasing Guide—to help you 
make better buying decisions. 


Be sure to study their product 
information pages when con- 
sulting the Purchasing Guide. 


GET THE FULL STORY 


You're undoubtedly using the 
Purchasing Guide as a matter 
of course when working on buy. 
ing decisions. Why not gain 
the greatest possible benefit 
from its use by making it your 
practice to study the special 
product information pages car- 
ried by many of the leading 
suppliers to your industry? 
Here is the place to go for 
detailed, specific information 
—the kind you need to make 
the best possible buying de- 
cisions. 


The torch symbol is being used 
by many of our National Pro- 
visioner advertisers to indicate 
to you that they carry detailed 
product information in the 
pages of the 1959 Guide. 
Look for this symbol and let it 
light the way for you to better 
buying. 








Packer Safety Men Bring Actual Problems 
For Discussion at NSC Committee Meeting 


OW can the metal floor of a 
H freshly-cleaned refrigerator 
truck be kept skid-free during 
the winter months? This was one of 
the topics covered at the meeting of 
the executive committee, meat pack- 
ers section, National Safety Council, 
held recently at the Reliable Packing 
Co., Chicago. 

Martin Cernetisch, safety director 
of John Morrell & Co., Ottumwa, 
raised the question, noting that clean- 
ing before loading usually leaves a 
coat of ice that makes the footing dan- 
gerous for shipping personnel. When 
trampled under foot, salt only pol- 
ishes the metal floor to glass-like 
slickness. Howard Rebholz, safety di- 
rector, The Rath Packing Co., Water- 
loo, reported that his plant uses a 
rollaway mat purchased from Ameri- 
can Mat Co. The mat is placed on 
the floor at the beginning of the load- 
ing operation and is pulled out pro- 
gressively onto the dock and put away 
at the end. Used fibreboard shipping 
cartons can also be employed, but 
they create a cleanup problem. 


What can be done to alleviate dusty 
conditions in livestock alleys? This 
unanswered question was asked by 
Dr. Tracy Barber, medical director 
for Geo. A. Hormel & Co., Austin. 

Curtaining the area to lessen wind 
turbulence is the best that can be 
done during the winter months, was 
one suggestion, while another partici- 
pant commented that new respirator 
masks introduced by the American 
Optical Co. are highly effective. The 
industry should explore dry cleaning 
techniques in this plant area as well 
as others, suggested a safety man 
who is critical of the “wash-it-down” 
method. 

A living head, a 23-year old man 
whose entire body is paralyzed with 
the exception of his head, has filed 
one of the industry’s largest injury 
claims, according to Charles Elsby, 
branch accident prevention manager, 
Employers Mutual of Wausau, Mil- 
waukee, Wis. 

How did it happen? The young 
man was the operator of an industrial 
lift truck with a high stacking mast. 


While the unit was equipped with q 
safety net over the driver's seat, jt 
had been removed to clear a frei 
car door. Subsequently, when lifti 
a palletized load without the net, the 
operator was hit on the head by a 
packing case. 

Drivers: of high-stacking industrial 
trucks at Oscar Mayer & Co., Madi. 
son, are protected by a net welded 
to a hinge. When going into a ca 
the driver flips the net back so that 
the truck can clear the door. Before 
he raises the mast, he puts the net 
back in position, reported John Thur 
man. An operator will flip a net back 
into position, while he may not be 
willing to get off his vehicle to replace 
one that has been removed. 

Many packers fail to realize the 
savings that can be achieved through 
self-insurance, committee members 
stated. Since becoming self-insured 
several years ago, The Rath Packing 
Co. has been able to effect insurance 
cost savings in the five-figure range, 
even though the firm’s safety record 
is progressively improving, reported 
safety director Rebholz. 

Before undertaking a self-insurance 
program, a packer should consider the 
purchase of disaster and excess-loss 
coverage to offset this risk of heavy 
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liability arising out of some freak ac- 
cident. Richmond Unwin, section gen- 
eral chairman and host for the meet- 
ing, commented that a recent explo- 
sion in his firm’s plant underlined the 
need for disaster type of coverage. 
While no one was injured in the 
explosion, which happened at night 
while the plant was depopulated ex- 
cept for a few sanitation and power 
crew workers, the scope of the physi- 
cal damage indicated that many em- 
ployes might have been hurt by a 
similar workday mishap. 

Panic is one of the greatest hazards 
in any fire. To avoid any such oc- 
currence, and to expedite the egress 
of people from the plant, The Rath 
Packing Co. has installed emergency 
type lighting which automatically 
goes on when normal lighting fails 
in critical areas, such as stairwells and 
places that have no natural light, 
stated Rebholz. 

The location of ammonia masks 
was another topic for discussion. One 
member reported that in his plant 
they are placed on the elevator which 
is used in moving personnel in a 
multi-story building. Masks should be 
checked every three months to in- 
sure their effectiveness. 

Under today’s fringe cost set-up, 
every packer should have a health 
program, according to Dr. Barber of 
Hormel. An average cost for health in- 
surance is about $75 per man-year. 
Various agencies are ready to assist 
the small packer in defining the scope 
of his health program, including the 
Industrial Medical Association, which 
is located at 28 East Jackson blvd., 
Chicago 4. 

Dr. Barber also said that every 
plant should have at least two em- 
ployes on each shift who have been 
trained in disaster or first aid admin- 
istration. An adequate training course 
should have a curriculum of about 30 
hours and be similar to the American 
Red Cross first aid training program. 

Dr. Barber commented that when 
prospective employes are X-rayed for 
lung condition, the additional cost of 
taking spinal X-rays is nominal and 
helps in spotting those with weak 
backs who should not be hired for 
more strenuous tasks. 

John E. Thompson, president, and 
John Pinta, general plant superinten- 
dent, Reliable Packing Co., welcomed 
the National Safety Council committee 
members. 

The committee finished its National 
Safety Congress program. It will in- 
clude a discussion of fleet safety for 
the meat packer and a thorough re- 
view of the safety problems which 
will arise with the adoption of the 
various humane slaughtering methods. 
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UR 78th YEAR 3 


ERTH. LEVI & CO.. INC: 
<_ “THE CASING HOUSE” 


1992 
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MOLLENBACH 


INC 


2653 OGDEN AVENUE 
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MANUFACTURING 
SPACE ADJACENT 
TO 
COLD STORAGE PLANT 





WILL BUILD ADJACENT 
TO PRESENT PLANT FOR 
ANYONE NEEDING COOLING 
& FREEZING FACILITIES 





GOOD 52° WATER 
SUPPLY FROM OUR 
OWN DEEP WELL 





GOOD LABOR SUPPLY 
MALE OR FEMALE 





MANKATO 


CENTER OF 
VEGETABLE RAISING AREA 


Write: M. J. KAPLAN V. P. 
MANKATO COLD STORAGE:CO. 








P.O. Box 824 MANKATO, MINN. 
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CITY PRODUCTS 


NATIONWIDE 
REFRIGERATED WAREHOUSE 
DIVISIONS 


CLEVELAND, OHIO FEDERAL COLD STORAGE 
COLUMBUS, OHIO FEDERAL COLD STORAGE 
DECATUR, ILL. POLAR SERVICE 

GALVESTON, TEXAS GALVESTON ICE AND COLD STORAGE 
HORNELL, W. Y. CITY PRODUCTS CORPORATION 
JERSEY CITY, N. J. SEABOARD TERMINAL & REFRIG. 
KANSAS CITY, KANS. FEDERAL COLD STORAGE 


NATIONAL STOCK YARDS, ILL. 
NORTH AMERICAN COLD STORAGE 


PHOENIX, ARIZONA 
CRYSTAL ICE & COLD STORAGE (Two Warehouses) 


PITTSBURGH, PENNA, FEDERAL COLD STORAGE 
$T. LOUIS, MO. FEDERAL COLD STORAGE CO. 
ST. LOUIS, MO. MOUND CITY ICE & COLD STORAGE CO. 


SIOUX CITY, IOWA FRANK PILLEY & SONS 


SPRINGFIELD, MO. SPRINGFIELD ICE & REFRIGERATING 
(Two Warehouses) 


TUCSON, ARIZONA ARIZONA ICE & COLD STORAGE 
TULSA, OKLA. TULSA COLD STORAGE 


GENERAL OFFICES 
CITY PRODUCTS CORPORATION 


33S. Clark St., Chicago 3, Il 




















RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 
pertinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 











No. 2,865,767, METHOD OF 
PACKAGING FOOD ITEMS, pat- 
ented December 23, 1958 by Robert 
A. Gore, Terre Haute, Ind., assignor, 
by mesne assignments, to Union Car- 
bide Corp., New York, N. Y., a cor- 
poration of New York. 

A method of packaging a food with 
a skin-tight covering is disclosed, com- 
prises inserting the item to be pack- 
aged in a bag made of a plastic film 
and shrinking the bag to conform to 
the contour of the item by suddenly 
immersing the bag and contents in a 
liquid medium comprising propylene 
glycol at a temperature above 100° 
C., but below the melting point of 
the plastic and maintaining the bag 
and contents in the liquid medium 
until shrinkage has been effected. 


No. 2,870,028, METHOD OF 
COOKING ANIMAL AND VEGE- 
TABLE MATE- 
RIALS, patented 
January 20, 1959 
by Lindson P. 
Anderson, Chica- 
go, and Kristian 
Schultz (de- 
ceased), late of 
Chicago, by Mar- 
garet F, Schultz, 
executrix, Chica- 
go, assignors to 
Armour and 
Company, Chicago, a corporation of 
the state of Illinois. 

The method of treating solid animal 
and vegetable materials with steam, 
characterized by the steps of con- 
tinuously pumping an aqueous slurry 
of the subdivided, solid material to 
be treated into the outer portion of an 
annular raceway having curved outer 
and inner walls defining a closed cir- 
cuit, continuously driving the newly 
introduced portions of the slurry 
around the raceway circuit by the 
introduction of at least one jet of 
steam into the raceway while heating 
the solid particles of material therein 
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by direct contact with the steam, the 
steam jet without being deflected and 
without any substantial reduction in 
its velocity impinging directly upon 
the newly introduced slurry portions, 
and continuously removing previously 
circulated and heated portions of the 
slurry from the inner portion of the 
raceway, the outer and inner walls 
remaining stationary during the meth- 
od steps. There are seven claims. 


No. 2,863,166, HIDE PULLER, 
patented December 9, 1958 by Carl 
Oscar Schmidt, jr., Wyoming, O., as- 
signor to The Cincinnati Butchers’ 
Supply Company, Cincinnati, O., a 
corporation of Ohio. 

Apparatus is disclosed for stripping 
the hide from an animal carcass sus- 


pended vertically by its legs, and hav- 


ing the hide preliminarily severed 
vertically along a belly slit to provide 
hide flaps at opposite sides of the slit. 
The stripper is mounted on rollers 
and may move with a carcass sus- 
pended from a continuously advanc- 
ing conveyor while performing the 
stripping operation. 


No. 2,870,478, APPARATUS FOR 
HOLDING AND CLEANING SEV- 
ERED ANIMAL arg = 
FEET, patented B 
January 27, 1959 
by John A. Schus- 
ter, Bakersfield, 
California. 

There are nine 
claims to this 
patent for an ap- 
paratus for hold- 
ing the dismem- 
bered foot and 
attached shank of 
an animal to fa- 
cilitate cleaning 
of the foot without contaminating the 
shank. The foot and shank of the ani- 
mal are effectively separated for 
cleaning purposes. 


No. 2,863,777, MEAT COLOR 
PRESERVING COMPOSITION, pat- 
ented December 9, 1958 by Adriaan 
Dekker, Deventer, Netherlands, as- 
signor, by mesne assignments to Vasco 
Industries Corp., New York, N. Y., 
a corporation. 

The composition comprises at least 
one reducing sugar, a beta-substituted 








pyridine derivative, and ascorbic agiq, 
the amount of reducing sugar in th 
composition being at least equal ty 
the combined amounts of beta-syb. 
stituted pyridine derivative and gy. 
corbic acid, and the latter two 

nents being present in an approx. 
mate molar ratio of about 0.8:1 to 2:1 
thereby prolonging the preservation 
of the natural red color of the meg 
treated with the composition to mor 
than 12 hours. 


No. 2,859,122, MEAT PACKAGE, 
patented November 4, 1958 by Vin. 
cent F. Maturi, East Meadow, and 
John Henry Drohan, Huntington, 
N. Y., assignors to American Cyana- 
mid Company, New York, N. Y., a 
corporation of the state of Maine, 

This process employs plastic trays 
having protective covers, and in the 
bottom of the tray small holes for 
escape of liquid from the meat, 9 
as to permit the package to appear 
free of liquids. 


No. 2,869,601, MEAT MINCING 
MACHINE, patented January 20, 
1959 by Albert Krotz a resident of 
Stuttgart, Germany. 

A machine is provided comprising a 
cutter assembly 
adapted to be 
used in combina- 
tion with a ‘rotary 
meat trough, the 
assembly com- 
prising a shaft 
and a sleeve ro- 
tatably carried \ 
thereabout which Rose: 
are rotatably mounted adjacent one 
end only thereof in a bearing member; 
a drive associated with the shaft and 
sleeve for causing relative rotation 
thereof, the end of the shaft opposite 
the bearing member extending beyond 
the sleeve; cutter supporting means on 
the above end of the shaft and on the 
adjacent end of the sleeve, the sup 
porting means being spaced from each 
other, and cutters carried by at leas 
one of the cutter supporting means. 


No. 2,856,293, STABILIZATION 
OF FATTY MATERIALS, patented 
October 14, 1958 by Joseph 4 
Chenicek, Bensenville, Ill., assignor to 
Universal Oil Products Co., Des 
Plaines, Ill., a corporation of the state 
of Delaware. 

There are 18 claims to this pate! 
for a method of stabilizing a fool 
product of animal origin against ral 
cidity, which comprises incorporatint 
therein a stabilizing amount 0 
N,N’-di-alkyl-p-phenylene diamine it- 
hibitor in which inhibitor each d 
the alkyl groups contains at least eight 
carbon atoms. 
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ALL MEAT... output, exports, imports, stocks 








| Meat Output Shows Small Recovery 


Meat production recovered last week from its decline of the week 
before, as volume of output under federal inspection rose to 389,000,000 
lbs. from 377,000,000 Ibs. produced the previous week. Volume of pro- 
duction was also about 6 per cent larger than the 367,000,000 Ibs. in 
the same week last year. Slaughter of all livestock was up except that of 
hogs, marketings of which appear to be on a seasonal decline. Cattle 
kill still lagged, while slaughter of hogs continued to hold to its advan- 
tage over last year, Estimated slaughter and meat production by classes 
appear below as follows: 


BEEF PORK 
Number Production (Exel. lard) 
M's Mil. Ibs. Number Production 
M's Mil. ibs. 
os ee 185.9 1,340 179.6 


ei Shoedotte ae 167.5 1,385 185.6 
og SX RRR 7 179.1 1,216 162.4 


VEAL LAMB AND 
Number Production MUTTON 
M's Mil. ibs. Number Production 

M's Mil. ibs. Mil. Ibs. 
Mar. 7, 1989 ....... iewcgct 1 10.1 13.8 389 
Feb. 28, 1959 ; . % 11.0 13.0 377 
EO Neen | 13.5 236 Wg 367 
1950-59 _ WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 


Week Ended 


Week Ended 


wae of aad WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 


AVERAGE WEIGHT AND YIELD (LBS.) 

CATTLE HOGS 
Live Dressed Live Dressed 
Mar. 7, 1959 __ | ,060 594 233 134 
Feb. 28, 1959 nw 065 596 233 134 
Mar. 8, RS 553 232 134 


SHEEP AND LARD PROD. 
Week Ended : Per Mil 


cwt. Ibs. 
SS. eee id 45.4 
Feb. 28, 1959 3 . 200 112 rs 47.0 
a. ee ? 50 13.1 37.0 


Week Ended 








Beef, Veal Cut January Meat Output 


Meat production in commercial slaughter plants in January totaled 
2,244,000,000 Ibs. to fall short of last year’s January volume of 2,267,- 
000,000 Ibs. Production of beef fell short of the January 1957 volume 
by about 33,000,000 Ibs., and veal by about 29,000,000 Ibs., while pork 
was up about 73,000,000 Ibs. and lamb and mutton by about 16,000,- 
000 Ibs. Slaughter of sheep got off to a wide advantage over such butcher- 
ing last year, by about 25 per cent. Estimated commercial slaughter and 
meat production are listed by classes as follows: 


COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00’s, 1959-58 


Cattle Calves Hogs Sheep & Lambs 
1959 1958 1959 1958 1959 1958 1959 1958 
2,201.9 675.5 y 7,029.8 6,714.0 1,494.6 1 

1,767.3 775.1 5,421.4 a 
1,841.9 ® 5,792.5 
2 5,920.3 
5,300.5 
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Beef Veal Pork L&M Totals Lard 
1959 1958 1959 1958 1959 1958 1959 1958 1959 1959 1959 1958 
oe 2,127 1,120 7 965 7 2, 228 221 
3 961 86 3 2 
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AMI PROVISION STOCKS 


Provision stocks, as reported to the 
American Meat Institute, totaled 167,- 
700,000 Ibs. on February 28. This 
volume was up 36 per cent from 122,- 
900,000 Ibs. in stock a year earlier. 

Stocks of lard and rendered pork 
fat totaled 39,700,000 Ibs. for a 48 
per cent gain over the 26,900,000 Ibs. 
in stock about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings 
two weeks before and a year earlier. 


Feb. 28 stocks as 
percentages of 
inventories on 

Feb. 14 Mar. 1 
HAMS: 


Cured, 8.P.-D.C. 124 

Frozen for cure, 8.P.-D.C... 116 

Total hams 119 
PICNICS: 

Cured, 8.P.-D.C. 

Frozen for cure, 8.P.-D.C. .. 

Total picnics 


Frozen for ‘cure, De: o sinlkiss 

Cured, 8.P.-D.0. 

Frozen for cure, 8.P.-D.C. .. 
OTHER CURED MEATS: 

Cured and in cure 

Frozen for cure 

Total other 
FAT BACKS: 

Cured, D.S. 
FRESH FROZEN: 

Loins, spareribs, neckbones, 

trimmings, other—Total .. 126 

TOT. ALL PORK MEATS .... 120 
LARD & R.P.F. 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 


State inspected slaughter of live- 
stock in California, January 1959- 
58, as reported to THE PROVISIONER. 


—— January —— 

1959 1958 

Cattle, head * 38,949 
Calves, head 21,980 
Hogs, head A 22,346 
Sheep, head ‘ 34,852 


Meat and lard production for Janu- 
ary 1959-58 (in Ibs.) were: 


Sausage 8,548,039 7,143,850 
Pork and beef 9,760,798 
Lard, substitutes -. 980,480 

Totals 19,289,267 

As of January 31, 1959, California had 116 
meat inspectors. Plants under federal inspection 
totaled 363, and plants under state approved 
municipal inspection totaled 51. 


JANUARY KILL BY REGIONS 


United States federally inspected 
slaughter by regions in Jan. 1959, 
with totals compared, in 000’s: 


Sheep & 
Region Cattle Calves Hogs Lambs 
N. Atl, states 80 198 
S. Atl. states 80 eee 
N.C, states—East .... 285 164 1, 129 
N.C. states—N.W. ... 67 
N.C, states—S.W. ... 9 
S. Central states .... 49 
Mountain states 1 2 
Pacific states 169 23 
Totals, Jan, 1959 .. 424 5,885 
Totals, Dee, 1958 .. 474 5.814 
Totals, Jan. 1958 ..1,630 547 5,531 1,061 


Other animals slaughtered under federal in- 
spection: Jan. 1959—horses, 6,246; and goats, 
10,030. Jan. 1958—horses, 9,900; and goats, 
7,786. Data by Agricultural Research Service. 
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PROCESSED MEATS . . . SUPPLIES _ 





U. S. Meat Exports Down 42% 
Last Year From 1957 Volume 


United States exports of meat and 
meat products dropped 42 per cent to 
164,376,000 Ibs. in 1958, from 282,- 
330,000 Ibs. in 1957. A 4 per cent re- 
duction in U. S. meat production, 
with consequent higher prices, ey 
the cessation of Public Law 480 ship- 
ments during 1958 were the main 
factors given for the decline in our 
meat exports. 

The sharpest drop was in beef ex- 
ports, which fell 72 per cent to 24,- 
772,000 Ibs. from 88,536,000 Ibs. in 
1957. The decline was exaggerated, 
however, by the unusually large 1957 
and 1958 exports which were inflated 
by Public Law 480 shipments. Dur- 
ing 1959, beef and veal exports are 
expected to remain low. 

Pork exports dropped 30 per cent 
from 78,000,000 Ibs. in 1957 to 54,- 
248,000 Ibs. in 1958. High pork pro- 
duction in the U. S., plus large over- 
seas production placed the U. S. ex- 
porter in a disadvantageous competi- 
tive position during 1958. 

Variety meats are the only U. S. 
exports which are in a favorable po- 
sition. Although exports dropped 24 
per cent from 91,000,000 Ibs. in 1957 
to 70,000,000 Ibs. in 1958, the re- 
duction took place during the first 
half of the year. 

The outlook for 1959 is for con- 
tinued low total meat and meat prod- 
uct exports. Gains in pork and variety 
meat exports will probably be offset 
by lower exports of other meats. 


U. S$. Wool Production Last Year 
Slightly Above Volume in 1957 


Wool production, shorn and pulled, 
totaled 271,000,000 Ibs. grease basis 
in 1958, according to the Crop Re- 
porting Board. This was 1 per cent 
above the 1957 production of 269,- 
000,000 Ibs. Of the 1958 production, 
241,000,000 Ibs. were shorn wool and 
30,000,000 Ibs. pulled wool. 

In 1957 236,000,000 Ibs. were 
shorn and 34,000,000 Ibs. pulled. The 
1947-56 average production of all 
wool was 271,000,000 Ibs., of which 
231,000,000 Ibs. were shorn wool and 
40,000,000 Ibs. were pulled. 

The number of sheep and lambs 
shorn in 1958 totaled 29,552,000 
head, compared with 28,531,000 head 
in 1957, and the 10-year average of 
27,918,000. The weight per fleece was 
8.15 Ibs., compared with 8.25 Ibs. in 
1957 and the record high of 8.55. 

The average price received by 
growers for shorn wool from April 
1958 through January 1959 was 36.9¢c 
per Ib. The average value per pound 
of wool production in 1957 was 53.4c, 
and the 10-year average was 54.9c. 

Shorn wool was worth $89,000,000 
in 1958. 


OMAHA FRESH MEATS 


(Carlots, cwt.) 
Omaha, Mar, 11, 1959 
Choice steer carc., 6/700 Ibs. ...... $45.00@47.75 
Choice steer carc., 7/800 Ibs. ...... 44.25 @ 44.50 
Choice steer carc., 8/900 Ibs. 43.25 @43.75 
Good steer care., 6/700 Ibs. ...... 42.25@42.75 
Good steer carc., 7/800 Ibs. ...... 41.75@42.25 
Choice heifer carc., 5/600 lbs. .... 43.75@44.25 
Choice heifer care., 6/700 Ibs. .... 43.50 
Choice heifer carc., 7/800 Ibs. 
Good heifer carc., 6/709 Ibs. 


Meat Index Edges Upward 


Meat prices strengthened some jp 
the week ended March 3, a i 
to the Bureau of Labor Statistics 
The average wholesale price index op 
meats edged upward to 98.9 from ity 
many-month low of 98.2 for the pre 
vious week. The average commodity 
price index at 119.2 was up from 
119.1. The same indexes for the cor. 
responding week last year were 1038 
and 119.4, respectively. Current in. 
dexes were calculated on the basis of 
the 1947-49 average of 100 per cent 


MEAT PRODUCTS GRADED 


Meat and meat products graded or 
certified as complying with specifica. 
tions of the U. S. Department of Ag. 
riculture (in 000 Ibs.): 


Jan. 


Dec. Jan. 
1959 


1958 
522,428 
Veal and calf 11,777 
Lamb, yearling and 

23,474 
557,579 

12,780 
570,359 


All other meats, lard.. 11,116 
Grand totals 


HOG-CORN RATIOS 


The hog-corn ratio based on bar- 
rows and gilts at Chicago for the 
week ended Mar. 7, 1959 was 13.2, 
the U. S. Department of Agriculture 
has reported. This ratio compared 
with the 13.0 ratio for the preceding 
week and 17.6 a year ago. These 
ratios were calculated on the basis of 
No. 3 yellow corn selling at $1.18 
$1.174 and $1.170 per bu. during the 
three periods, respectively. 





DOMESTIC SAUSAGE 


Pork sausage, bulk, (lel., Ib.) 
in 1-Ib, roll 82% @36% 
Pork saus., s.c., 1-Ib. pk.450 @56 
Franks, s.c., 1-Ib. pk. ..634%4 @72 
Franks, skivless, 
1-lb. package 49 @50 
Bologna, ring (bulk) ...48%@55 
Bologna, art, cas., bulk.41 @45 
Bologna, a.c., sliced, 
6-7 oz. pk., doz. ......2.77@3.60 
Smoked liver, n.c., bulk.49%@58 
Smoked liver, a.c.. bulk. 
Polish saus., self-serv, ..7 
New Eng. lunch spec. .. 
New Eng. lunch spec. 


(Iel,, Ib.) 


fancy 


Oregano 


SEEDS AND HERBS 


Caraway seed 
Cominos seed 
Mustard seed 


Coriander, 

Morocco No. 1 .... 
Morjoram. French 
Sage, Dalmatian, 

1 


Whole Ground 


SAUSAGE CASINGS 
(lel. prices quoted to manu- 


Hog bungs: (Each) 
Sow, 34 inch cut 62@0 
Export, 34 in. cut. ....... 53a 


27 facturers of sausage) 


52 57 Beef rounds: 


Clear, 35/40 mm. 


Clear, 29/35 mm. .. 


23 
yellow Amer, ..... 17 Glens, 26/85 Om... - 


( 


44 ; Clear, 38/40 mm. .... 


Clear, 40/44 mm. 


Beef weasands: 
No, 1, 24 in./up 


oe ee 0. 201.20 
Clear, 44 mm./up ....1. 

Not clear, 44 mm./dn.. 7 

Not clear, 44 mm./up. 


.-1.15@1.25 


Med. prime, 34 in. 
Small prime 
Middles, cap off .. 
Hog skips 

Hog runners, green 


Per set) 


-1.05@1.20 

851.05 
-1.05@1.10 
Sheep casings: 


(Each) 
14@ 17 





sliced, 6-7 oz. doz. .. 
Olive loaf. bulk 
O.L., sliced 6-7 0z., 
Blood, tongue, n.c. ..... 
Blood, tongue. a.c. ..... 
Pepper loaf, bulk 
P.L.. sliced 6 oz.. . B1FM4.SO 
Pickle & pimento loaf ..42% @52 
P.& P. loaf. sliced, 

6-7 oz., dozen 


DRY SAUSAGE 
(lel, Ib.) 


Cervelat, ch. hog bungs. .1.00@1.02 
Thuringer 62@ 64 
Farmer 

Holsteiner 

Salami, B.C. 

Salami, Genoa style 

Salami, cooked .... 

Pepneroni 

Sicilian 

Goteberg 

Mortadella 


49% @EHB™% 
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SPICES 


(Basis Chicago, original barrels, 
bags, bales) 


Whole Ground 


Allspice, prime 
Resifted 
Chili pepper 
Chili powder 
Cloves, Zanzibar .... 
Ginger. Jam.. unbl.. 62 
Mace fancy Banda. .3.50 
West Indies ate 
East Indies 
Mustard flour, fancy. 
No, 1 
West Indies nutmeg. 
Paprika, Amer, No. 1 
Paprika, Spanish ... 
Cayenne pepper 


Pepper: 





No. 1, 22 in./up 10@ 15 


Beef middles: Per set) 
Ex. wide, 2% in./unp. .3.60@3.85 
Spec. wide, 21%4-2% in..2.45@2.60 
Spec. med. 1%-2% in..1.55@1.65 
Narrow, 1% in./dn....1.15@1.20 


Beef bung cans: (Fach) 
Clear, 5 in./up 
Clear, 4%4-5 inch .. 
Clear, 4-4% inch .. 
Clear, 314-4 inch 
Not clear, 4% inch/up. 
Beef bladders, salted: 
7% inch/up, inflated .. 
6%4-7% inch, inflated .. 15 
51%4-6% inch, inflated .. 183@ 14 


Pork casings: (Per honk) 
29 mm./down ........ 4.40@4.50 
oR SE re 4.30@4.40 

Ms 63 Cea we ence 3.20@3.30 
RO ee 2.40@2.50 

CM. we roiwnewns 2.10@2.20 


12 
13@ 15 
(Each) 


CURING MATERIALS 


Nitrite of soda, in 400-Ib. Cwt. 
bbl.. del. or f.o.b. Chgo..$11.8 
Pure refined gran. 
nitrate of soda 
Pure refined powdered nitrate 
of soda 8 
Salt, paper sacked, f.o.b. 
Chgo. gran. carlots, ton .. 30.50 
Rock salt in 100-Ib. 
bags, f.o.b. whse. Chgo... 28.0 
Sugar: 
Raw, 96 basis, f.o.b. N. Y... 
Refined standard «nave 
gran. basis (delv’d) 
Packers curing sugar. 
Ib. bags, f.o.b. Reserve, 
La.. less 2% 
Dextrose, regular: 
Cerelose. (carlots. cwt.) ...- 
Ex-warehouse, Chicago 
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WHOLESALE FRESH MEATS 


_BEEF-VEAL- LAMB... Chicago and outside 





CHICAGO 


Mar. 10, 1959 


CARCASS BEEF 


(Frozen, carlots, 





BEEF PRODUCTS 


lb.) 


Tongues, No, 1, 100’s.. 32n 
Steers, gen. range: (carlots, lb.) Tongues, No. 2, 100's.. 29%n 
Prime, 700/800 ...... Hearts, regular, 100’s.. 21 
Choice, 500/600 ...... @46% Livers, regular, 35/50's 264n 
Choice, 600/700 ...... 46 @46% Livers, selected, 35/50’s 81 
Choice, 700/800 ...... 45 @45% Lips, scalded, 100's .. lin 
, 500/600 ...... ° 42% Lips, unscalded, 190’s.. 12n 
Good, 600/700 ....... 42 Tripe, scalded, 100’s... 1% 
DR udewaese td boee 38% Tripe, cooked, 100's 814 
Commercial cow .... 35 MINIS igo B Ras, « an Wee wan 7 
Ganner-cutter cow ... 3544 Lungs, 100’s ......... 8% 
Udders, 100’s ........ ‘ 5n 
PRIMAL BEEF CUTS FANCY MEATS 
Prime: (Lb.) (lel prices, Ib.) 
Rounds, all wts. .... 54% Beef tongues: 
Trimmed loins. corned, No. 1 ........ 42 
50/70 Ibs. (Icl.) ...98 @98 corned, No. 2 ........ 39 
Square chucks, Veal breads, 6/12 oz 1.12 
70/90 Ibs. ........ 441% 8 OR/UO «3. 8a ode cee 1.26 
Arm chucks, ee uee Calf tongues, 1-lb./dn.. 30 
Ribs, 25/35 (Icl) ....70 @74 Oxtails, fresh select ... 31 
Briskets (Icl) ...... 34 
RR 14 @14% BEEF SAUS. MATERIALS 
nks, rough No. 1 16 
FRESH 
Choice: Canner-cutter cow meat, (Th.) 
Hindgtrs., 5/800 .... 53 reat 50n 
Foreqtrs., 5. é Bull meat, boneless, 
Rounds, 70/90 Ibs "ha @53 Pr re 52 @52% 
Trimmed loins, 50/70 Beef trimmings. 
MTMMED cc ccccces 74 @7& 75/85%, barrels ..... 35n 
Sqvare chucks, Beef trimmings, 
70/90 Ibs. ...... 44% 85/95%, barrels ..42 @42% 
Arm chucks, 0/110. "42% @43 Boneless chucks, 
Ribs, 25/35 (Icl) ...53 @58 TE ceceatewawes's ‘ 48%, 
Briskets (Icl) 33 @34 Beef cheek meat. 
Navels, No. 1 kena eis trimmed, barrels .... 8414n 
Planks, rough No. 1. Beef head meat, bbls... 83n 
Veal trimmings. 
Good, (all wts.): boneless, barrels .-44 @45 
PA oo. n'b.0 dbs ee 51% @53 
me 27s a3 aad VEAL—SKIN OFF 
Bas 6 vcs eesicwds 30 @31 (lel eareass prices ewt.) 
BUDS 2... eee eeeee eee 48 @51 Prime, 90/120 ...... $57.00@60.00 
Loins ..........-..+4. 66 @69 Prime, 120/150 ...... 56.00@60.00 
Cheice, 90/120 49.00@52.00 


COW & BULL TENDERLOINS {,t0!c*. 1207150 .. 








* 87.00@39.00 


32.00@34.00 


Good, 90/150 .. 
O&O grade, fresh Joblote  Damey. Sorbo 
Cow, 3 Ibs./down ...... 0@ 8d Cull "60/125 
on ef gies ce Se 95@1.00 Dis at ane eee 
II 065,05 so. 08 1.05@1.10 
Pewee sUp ...-<...s 1.15@1.20 CARCASS LAMB 
Ball, 5 lbs./up .......... 1.15@1.20 (lel prices, ewt.) 
Prime, 35/45 
Prime, 45/55 
BEEF HAM SETS Prime, 55/65 .. 
Choice, 35/45 .. 
Insides, 12/up, Ib. ......... saenao Choice, 45/55 
Outsides, 8/up, Ib. Choice, 55/65 





Knuckles, 7%4/up, ‘Db. : Good, all wts. 





37.00@ 139.00 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles San Francisco 
FRESH BEEF (Carcass): Mar. 10 Mar. 10 
STEER 
Choice: 
500-600 Ibs. .......... $46.50@49.50 $47.09@48.00 
600-700 Ibs. .......... 44.50@48.00 44.00@47.00 
Good: 
500-600 Ibs. .......... 44.00@46.00 44.00 @45.00 


600-700 Ibs. . 42.00@45.00 43.00@45.00 


Standard: 
350-600 Ibs. .......... 42.00@44.50 42.00@44.00 
cow: 


Standard, all wts. .... None quoted 40.00@42.00 


Commercial, all wts... 37.00@39.00 38.09@40 00 
Utility, all wts. ...... 37.00@38.00 37.00@38.00 
Canner-cutter ........ 33.00@33.50 34.00 @37.00 
Bull, util. & com’l ... 43.00@45.00 43.00@45.00 
FRESH CALF (Skin-off) (Skin-off) 

Choice: 

200 Ibs. down ........ 54.00@57.00 None quoted 
Good: 


200 Ibs. down ........ ! 53.00@55.00 53.00 @55.00 
LAMB (Careass) : 
Prime: 
a eee 39.00@41.00 None quoted 
oo a ES a oe 34.00@39.00 None quoted 
Choice: 


MR cy aay 39.00@ 41.00 40.00@ 44.00 
ae 34.00 @39.00 39.00@42.00 


Good, all wts. 


MUTTON (Ewe): 
Choice, 70 Ibs./down .. 
Good, 70 Ibs./down ... 


34.00@39.00 39.00@43.00 


25.00@27.00 
25.00@ 27.00 


None quoted 
22.00 @ 24.00 
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No. Portland 
Mar. 10 


$46.00@47.00 
45.00 @ 46.50 


44.00@46.00 
42.50@44.50 


42.00@ 44.00 


None quoted 
39.00 41.00 
38.00@40.09 
36 00@39.09 
44.00@45.00 


(Skin-off) 

52.00@57.00 
47 .00@54.00 
40.00 @ 42.50 
38.00@ 41.50 
40.00@42.50 


38.00 @ 41.50 
38.00@41.50 


25.00@26.00 
25.00@26.00 





NEW YORK 


Mar. 10, 1959 


WHOLESALE FRESH MEATS 
BEEF CARCASS, CUTS 





FANCY MEATS 
(lel prices) 














Steer: (Non-locally dr., ewt.) (Lb.) 
Prime, care., 6/700.$49.00@52.00 A ee Sr aa at ‘= 
Prime, carc., 7/800, 49.50@51.50 — Reef livers, selected .......... 39 
Choice, care., 6/700. 48.00@49.50 Reef kidneys .......0 0, 25 
Choice, care,, 7/800 46 50@49.00 Oxtails xb * frozen Rad el Be 24 
Good, carc., 5/600.. 44.00@46.00 ai tii BEN ih hai cae 
Good, care., 6/7C0.. 44.50@46.50 
Hinds., pr., 6/700.. 59.00@63.00 LAMB 
Hinds., pr., 7/800.. 58.00@62.00 
Hinds., ch., 6/700.. 54.00@60.00 (Carcass prices, cwt.) 
Hinds., ch., 7/800.. 52.50@58.00 (Local) 
Hinds., gd., 6/700.. 51. 0056.00 Prime, 45/dn, ........ $43.00@48.00 
Hinds., gd., 7/800 @54.00 Prime, ME. bao Pek 42.00 @ 47.00 

_—. — ee eM SSeaee 
oice, 45/dn. ...... 43.00@48.00 
BEEF CUTS Choice, 45/55 ........ 41.00@47.00 
(Locally dressed, 1b.) pone ag Ey eeg drat cea ate aoe re 
> “ 5 SERS faker 2. >. 
Prime steer: Good, 45/55 |........ 39.00@43.00 
Hindqtrs., 600/700 ...59 @63 Good, 55/65 ......... 38.00@41.00 
Hindgqtrs., 700/800 ...58 @62 
ss 800/900 ...58 @61 (Non-local) 
ounds, flank off ....534%4@57 Prime, 
Rounds, diamond bone Prime, goon 

eR. @58 rime, 39.09@ 43.00 
Short loins, untrim, ..86 @1.02 Choice 42.007 48,09 
Short loins, trim, ....1.03 @ 1.20 Choice, 40.50@45.00 
pg arr 16%@19 Choice, 39.000 42.00 
Ribs (7 bone cut) ...60 @70 Good, 45/dn 41.00@44.00 
Arm chucks .......... 45 @48 Good, .. 40,00@43.00 
i ee 35 @42 Good . 38.00@41.00 
WOMIOW | scans ate 15% @20 : 

Choice steer: VEAL—SKIN OFF 
Hindatrs., 600/7 ...54 
lees Sen/aee ae es (Carcass prices) (Non-local) 
Hindgqtrs., 800/900 ...52 @54 Prime, 90/120 ....... 60.00 @ 65.00 
Rounds, flank off ....53 @57 Prime. p> yg | | Eee 59.00 @ 64.00 
Rounds, diamond bone Choice, 90/120 ....... 49.00@57.00 

flank off Choice, 120/150 48.0° A568 10 
Short loins, 62 @68 Good, 90/down .- 44.00@50.00 
Short loins, trim ..... 81 @92 Good. 90/150... . 44.00 51.00 
AWN 6g See he wes ewes 16 @19 Stand., 90/down 42.00@44.00 
Ribs, (7 bone cut) ....50 @B58 Stand., 90/150 42.00@45.00 
Arm chucks .......... 44 @48 Calf, 200/dn., ch. .... 46.00@50.00 
Po 2 rye 34 @41 Calf, 200/dn., gd...... 43.C0@47.00 
Ce ry reer 15 @r19 Calf, 200/dn., std. ... 42.00@46.00 

NEW YORK RECEIPTS LOCAL SLAUGHTER 
Receipts reported to the USDA SS ended Mar. 7 bry 

Marketing Service, week ended Mar. Week previous ........ 10, 

A Se ee eee arene ees: | nn os eth Bees 2 

1959, with comparisons. CALVES: 

STEER AND HBIFER:  Carcasses eek ended Mar. 7 10,250 
Week ended Mar. 7 ... 12,649 Week previous ........ 9,844 
Week previous ........ 12,655 HOGS: 

cow: Week ended Mar. 7 ... 51,024 
Week ended Mar. 7 825 Week previous ........ 47,163 
Week previous ........ 649 SHEEP 

BULL: Week ended Mar. 7 39,302 
Week ended Mar, 7 ... 218 Week previous ........ 35,237 
Week previous ........ 218 

VRAL AND CALF: PHILA. FRESH MEATS 
Week ended Mar. 7 ... 9.740 
Week previous ........ 10,505 Mar. 10, 1959 

LAMB: STEER CARCASS: (Local, ewt.) 
Week ended Mar. 7 ... 33.605 Choice, 5/700 ...... $48.00@49.50 
cake praeloun 42° 268 Choice, 7/800 ...... 46.50@48.50 
eek previous ........ oe Good, 5/800 es Rese 43.50@46.50 

MUTTON: Hinds., ch., 140/170. 55.00@57.00 
Week ended Mar. 7 ... 175 Hinds., gd., 140/170. 52.00@54.00 
Week previous ........ 181 Rounds, choice . 55. coast. .00 

? AN IG: Rounds, geod ...... 52.00@54.00 
eWeek onded tay 7 22.856 Full loin, choice ... 55.00@56.00 
Week previous ' *** 98017 Full loin, good .... 50.00@53.00 

: 5 heats seas ee Ribs, choice ....... 56.00@60.00 

BREF CUTS: Lhs. Ribs, good ........ 50.00@54.00 
Week ended Mar. 7 ... 644.112 Armchucks, ch. ... 43.00@45.00 
Week previous ........ 529.745 Armchueks, gd. . 42.00@43.00 


VEAL AND CALF CUTS: 


Week ended Mar. 7 241 

Week previons ........ 281 
LAMB AND MUTTON: 

Week ended Mar. 7 ... 18.449 

Week previous ........ 9.914 
PORK CUTS: 

Week ended Mar. 7 ...1,948,063 

Week previous ........ 1,885,381 
OFFAL: 

Week ended Mar. 7 ... 376.231 

Week previous ........ 333,082 
BEEF TRIMMINGS: 

Week ended Mar. 7... 32.000 

Week previous ........ 32,000 
BEEF CURED: 

Week ended Mar. 7 16,678 

Week previous ........ 576.516 


PORK CURED AND SMOKED: 
Week ended Mar. 7 ... 
Week previous 

LARD AND PORK FAT: 
Week ended Mar. 7 ... 
Week previous 


STEER CARCASS: (non-local, ewt.) 


Choice, 5/700 ..... 48.25@49.00 
Choice, 7/800 ..... 47.°5@48.50 
Good, 6/800 css 45.50@46.50 

d ch., 140/170. 55.00@57.00 


52.00@54.00 
5.00@57.00 





s.. gd., 140/170. 
choice .. 





Rounds, 


Ronnds, geod ... 52.00@54.00 
Fril loin, choice ... 54.00@56.00 
Full loin, good .... 50.00@53.00 
Ribs, choice ...... 56.09@60.00 
Ribs, good ........ 50 00@54.00 


Armehucks, ch. ‘ 3 
Armchucks, gd. ... 42.00@43.00 








VEAL CARC., LB.: Local West 
Prime, 90/150 ....54@57 nq. 
Choice, 90/150 ...52@55 51@54 
Good, 50/90 ..... 49@52 49@51 
Good, 90/120 ..50@52 49@51 

LAMB CARC., LB.: Local West 
Prime, . 
Prime, 


Choice, 30/45 














PORK AND LARD ... Chicago and outside 


CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Mar. 11, 1959) 


SKINNED HAMS 
F.F.A. or fresh 


PICNICS 
F.F.A. or fresh 


FRESH PORK CUTS 
Job Lot Car Lot 
39% @40% Loins, 12/dn..374%4@38 
88144 @39% Loins, 12/16 .... 37 
are 


n—nominal, b—bid, a—asked. 


BELLIES 
F.F.A. or fresh 
26n . 
26n 
26 
Os xi 
24% 


G.A. froz., fresh 
ice plein a 20/25 


acbadere SB7SD nc ccsvece 
errr kn OE 


FAT BACKS 
Frozen or fresh 


OTHER CELLAR CUTS 
Frozen or fresh 
11%. Sq. Jowls. bxd. ....... 
91%. Jowl Butts, loose ...... 
10%n Jowl Butts, boxed 





LARD FUTURES PRICES 


(Drum contract basis) 


NOTE: Add ec to all price quo- 
tations ending in 2 or 7. 


FRIDAY, MAR. 6, 1959 
Open High Low 
9.50 9.50 9.50 
9.75 9.80 9.72 
July 9.92 9.95 9.92 
Sept. 9.92 10.02 9.92 
Sales: 800,000 Ibs. 

Open interest at close Thurs., 
Mar. 5: Mar. 104. May 116, July 
139, and Sept. 68 lots. 


Close 
9.50a 
9.80a 
9.95 

10.02a 


Mar. 
May 


MONDAY, MAR. 9, 1959 

9.50a 
9.80a 
9.95 
10.05b 


Mar. .... 
May 9.80 
July 9.95 10.00 9.95 
Sept. 10.02 10.05 10.02 

Sales: 1,080,000 Ibs. 

Open interest at close Fri., Mar. 
6: Mar. 100, May 115, July 139, 
and Sept. 70 lots. 


9.82 9.80 


TUESDAY, MAR. 10, 1959 


Mar. 9.50 9.70 9.50 9.67 
May 9.85 10.05 9.85 10.00 
July 10.00 10.20 10.00 10.12b 
Sept. 10.12 10.25 10.12 10.20b 

Sales: 3,640,000 Ibs. 

Open interest at close Mon., Mar. 
9: Mar. 98, May 118, July 138, 
and Sept. 70 lots. 


WEDNESDAY, MAR. 11, 1959 


Mar. 9.70 9.75 9.70 9.750 
May 10.06 10.05 10.00 10.00 
July 10.17 10.20 10.15 10.150 
Sept. 10.25 10.30 10.25 10.27a 

Sales: 1,600,000 Ibs. 

Open interest at close Tues., Mar. 
10: Mar. 89, May 116, July 142, 
and Sept. 69 lots. 


_THURSDAY, MAR. 12, 1959 DX 
Mar. 9.75 9.75 9.62 9.72 
May 10.05 10.05 9.95 9.97 
July 10.17 10.17 10.02 10.07b 
Sept. 10.15 10.20 10.15 10.20 

Sales: 2,000,000 Ibs. 

Open interest at close Wed., Mar. 
11: Mar. 87, May 120, July 144, 
and Sept. 74 lots. 
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LARD FUTURES PRICES 


(Loose contract basis) 


FRIDAY, MAR. 
Open High Low 


6, 1959 


Close 
8.70b- .75a 
8.88b- .92a 
9.02b- .07a 


Mar. 
May ... er one 
July ert 9.08 9.00 
Sept. ... She eee 
Sales: 860.000 Ibs. 

Open interest at close Thurs., 
Mar. 5: Mar, 15, May 41, July 63, 
and Sept. 23 lots. 


9.20b- .28a 


MONDAY, MAR. 9, 1959 


Mar. 8.80 8.80 8.80 8.65b- .80a 
May ... “ae -.. 8.98b-9.00a 
July... eee --- 9.02b- .13a 
Sept. 9.32b 9.88 9.82 9.28b- .35a 

Sales: 360.000 Ibs. 

Onen interest at close Fri., Mar. 
6: Mar. 15, May 41, July 61, and 
Sept. 23 lots. 


TUESDAY, MAR. 10, 1959 


Mar. 8.75 8.90 8.75 8.85b- .95a 
May 8.95 9.13 8.95 9.05b- .08a 
July 9.12 9.20 9.12 9.20b- .2ha 
Sept. 9.32 9.40 9.382 9.37b- .43a 

Sales: 2.040.000 Ibs. 

Onen interest at close Mon., Mar. 
9: Mar. 15, May 41, July 61, and 
Sept. 28 lots. 


WEDNESDAY, MAR. 11, 1959 


os eee Das 8.80b- .90a 
May 9.10 9.10 9.10 9.00b- .10a 
July 9.20 9.20 9.20 9.15b- .20a 
Sept. aan 9.30b- .88a 

Sales: 300.000 Ibs. 

Open interest at close Tues., 
Mar. 10: Mar. 10, May 45, July 
59, and Sept. 28 lots. 


THURSDAY, MAR. 12, 1959 


Mar. 8.75 8.75 8.65 8.62b- .70a 
May 9.05 9.05 9.00a 8.95b-9.03a 
July Ree 9.10b- .15a 
Sept. ... Wigs ‘ 9.28b- .34a 
Sales: 300,000 Ibs. 

Open interest at close Wed., Mar. 
11: Mar. 10, May 45, July 60, and 
Sept. 28 lots. 





LIGHT HOGS POSITIVE, OTHERS MINUS 


(Chicago costs, credits and realizations for Monday and Tuesday) 


Hog cut-out margins changed unevenly this week, as 


lightweights moved sharply into the plus column, and 
the minus margins on mediumweights narrowed, while 
margins on heavies backed up a shade from their broad 


minus positions of last week. 


—180-220 lbs.— 
Value 

per per cw 
ewt. fin. 

alive yield 

$16.71 

6.29 

2.66 


ena lc 3 
Fat cuts, lard .....;.. 
Ribs, trimms., etc. 
Cost of hogs .......... 
Condemnation loss 
Handling, overhead 


TOTAL COST ......... 25.23 
TOTAL VALUE ....... 25.66 


Cutting margin ..... +$ .31 43 
Margin last week ...— .03 a -05 


—220-240 lbs.— 
Value 

t. per per cwt. 
ewt. fi 


—240-270 Ibs. — 





n. 
alive yield 
$11.10 $15.46 
4.34 6.12 
1.75 2.44 
$15.94 
07 
1.50 
17.51 - ; 28.85 
17.19 i re 22.49 
—$ .82 —$1.38 
— .42 — 14 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 

Mar. 10 
FRESH PORK (Carcass): (Packer style 
80-120 Ibs., U.S. No.1-3, None quoted 


120-180 lbs., U.S. No. 1-3,$28.00@30.00 


LOINS, No. 1: 
ne SE re 41.00@45.00 
Se aoe 41.00@45.00 
SE S  ncsidsnevneus 39.00@43.00 
PICNICS: (Smoked) 
ae OMB Soka cea es 34.00@39.00 
HAMS: 
LS, a ee 46.00 @54.00 
WUE TGS, brit bceveee 44.00@54.00 
“Dry’’ Cure, No. 1: 
DOLL LLIDIIT, 85:00@43:00 
BAe he 4° 35.00@42.00 
Refined: 
EE AS 14.50@16.00 
. cartons & cans.. 12.00@14.50 
IO access ebanu¥ed 11.75@14.00 


No. Portland 
Mar, 10 
(Shipper style} 
None quoted 
$27.50@28.50 


San Francisco 
Mar. 10 
) (Shipper style) 


None quoted 
None quoted 


$48.00@ 40.09 42.00@46.00 


; i 42.00 @ 46.00 
42.00@46.00 43.00@46,00 
(Smoked) 


(Smoked) 
32.00@35.00 32.00@36.00 


52.00@56.00 


48.00@54.0 
48.00@52.00 


47.00@53.0 


49.00@51.00 45.00@50.00 
43.00@ 


42.00@45.00 


15.50@19.00 
None quoted 
11.50@17,00 





CHGO. FRESH PORK AND 
PORK PRODUCTS 


Mar. 10, 1959 
(lel. Ib.) 
Hams, skinned, 10/12 .. 43 
Hams, skinned, 12/14 ..42% @43 
Hams, skinned, 14/16 .. 40 
Picnics 4/6 Ibs. ....... 24% @25 
Picnics, 6/8 Ibs. ....... 24 @24% 
Pork loins, boneless ... 638 
Shoulders, 16/dn. loose.. 28% 
(Job lots, Ib.) 
ee, ree 14 @14% 
Tenderloins, fresh, 10’s..78 
Neck bones, bbls. ...... 8 
Ears, 30's 
Feet, 8.c., Pt ea 9 ee 8 @°9 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers) 
Pork trimmings: (Job lots) 
40% lean, barrels .... 15 
50% lean, barrels .... 16 
80% lean, barrels ....30 @31 
95% lean, barrels .... 41 

Pork head meat ........ 
Pork cheek meat, 
barrels 


CHGO. WHOLESALE 
SMOKED MEATS 


Mar. 10, 1959 
Hams, skinned, 14/16 Ibs., (Av.) 
MPT 6% Sonn nhatines cess ose} 48 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ........ 
Hams, skinned, 16/18 Ibs., 
WEG twsevewsreeiioses dese 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ........ 
Bacon, fancy trimmed, brisket 
off, 8/10 Ibs., wrapped 
Bacon, fancy sq. cut seed- 
less, 10/12 Ibs., wrapped .... 
Bacon, No. 1 sliced 1-Ib. heat 
seal, self-service pkg. 


83 
@ 9% 
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PHILA., N. Y. FRESH PORK 
LOCALLY DRESSED 
Mar. 10, 1959 

PHILADELPHIA: 

Reg. loins, 8/12 . 

Reg. loins, 12/16 . 

Boston butts, 4/8 . 

Spareribs, 3/down . 


Skinned hams, 12/14 . 
Picnics, 8.8. 4/6 ... 
Picnics, 8.8. 6/8 
Bellies, 10/12 

NEW YORK 

Loins, 8/12 Ibs. @50 
Loins, 12/16 Ibs. ...... 0 be 
Hams, sknd., 12/16 ... 50 
Boston butts, 4/8 ...... 34 @4 
Reg. picnics, 4/8 ...... br 
Spareribs, 3/down 45 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, drums, f.o.b. 
eS Roy ee ee 
Refined lard, 50-Ib. fiber 
cubes, f.o.b. Chicago .... 
Kettle rendered, 50-lb. tins, 
f.o.b, Chicago ......scce0» 138. 
Leaf, kettle rendered, 
drums, f.o.b. Chicago ..... 
Lard flakes 
Nentral drums, f.o.b. 
Chicago 
Standard shortening, 
N. & 8. (del 


(box lots, Ib.) 


P.S. or Dry 
D. R. rend. 
cash loose 
tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 
. 6.. 9.50n ‘ J 
To. Darian Se@s% 1 
5 BO. - By n A 
11. 9.75n 8.27140 11.000 
. 12. 9.6214n 8.87% 





Ss zesss2e 





n, and 
, while 
. broad 


lue 
per ewt, 
fin, 
yield 
$14.4 
5.43 
2.2 


28.85 
22.49 


—$1.86 
— 1k 


5 
4 
L 
j 
{ 
3 
7 
8 
) 
8 


eta eon 


CES 


. Portland 
Mar. 10 

per style} 
ne quoted 
50@ 28.50 


.00@ 46,00 
00 @ 46.00 


BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Mar, 11, 1959 


BLOOD 
Unground per unit of 
ammonia, bulk 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 

OE SE er orien aes 8.25 @8.50n 
RENEE a ob 0 aca ¢o4% wove bere alket 8.00@8.25n 
TD TOOE nc cc cc ccccrecvcrcscccves 7.75@8.00n 


PACKINGHOUSE FEEDS 
Carlots, ton 

50% meat, bone scraps, bagged .$100.00@110.00 
50% meat, bone scraps, bulk ... 97.50@100.00 
60% digester tankage, bagged .. 105.00@115.00 
60% digester tankage, bulk .... 102.50@105.00 
80% blood meal, bagged 130.0, @142.00 
Steam bone meal, 50-Ib,. bags 

(specially prepared) 100.00 
60% steam bone meal, bagged .. 90.00 


FERTILIZER MATERIALS 
Feather tankage, ground 
per unit of ammonia 
Hoof meal, per unit of ammonia 


DRY RENDERED TANKAGE 
Taree, POP PTOt. 2. ccc cee 1.70@1.75n 
Medium test, per unit prot. ........ 1.65@1.70n 
High test, per unit prot. .......... 1.60@1.65n 


GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton 24.50 
Cattle jaws, feet (non-gel), ..-7.50@11.5) 
Trim bone, ton 10.50 @ 15.50 
Pigskins (gelatine), ewt. 6.25 
ligskins (rendering), piece a2 
ANIMAL HAIR 

Winter coil, dried, 

C.A.F, mideast, ton 60.00 
Winter coil, dried, midwest, ton .. 55.00 
Cattle switches, cents, piece 3Q@3% 
Winter processed (Nov.-Mar.) 

gray, cents, lb. 

Summer processed (April-Oct.) 
gray, lb. None qtd. 


14@15% 


*Del, midwest, tdel. east, n-—nom., a—askeid. 





TALLOWS and GREASES 


Wednesday, March 11, 1959 











The market on Friday was dull. 
Bleachable fancy tallow found de- 
mand mild at 7c c.a.f. Chicago’ and 
at 74@T7%c c.af. East. A couple 
of tanks of original fancy tallow sold 
at 8c c.a.f. East. Choice white grease, 
all hog, met light inquiry at 7%c de- 
livered East. Offerings were held at 
7%c. Several tanks of edible tallow 
sold at 8c Chicago basis. 

The new week opened with little, if 
any, change in the market. Bleachable 
fancy tallow was nominally quoted at 
7c c.a.f. Chicago, The same stock for 
Eastern consuming points was listed 
at T2@7%éc c.a.f. Special tallow was 
firm at 6'%c c.a.f. Chicago, and bid 
at T%@7“Mc c.a.f. East. Yellow grease 
was bid at 6%@6%c c.a.f. Chicago, 
and at 6%@7c c.a.f. East. Choice 
white grease, all hog, was bid at 75c 
c.a.f. East, but held at 7%c. Edible 
tallow was nominal at 8c Chicago 
basis, and at 7%c f.o.b. River basis. 

Offerings were limited on Tuesday, 
with most material in good demand. 


Bleachable fancy tallow was salable 
at 7c, c.a.f. Chicago. Interest for hard 
body material in the East at 7%c 
c.a.f., brought no sales. Original fancy 
tallow was reported offered at 8c c.a.f. 
East. Special tallow was bid at 64c 
c.a.f. Chicago. Yellow grease aroused 
interest at 64%@6%c c.a.f. Chicago, 
and at 6%@7c c.a.. East. Choice 
white grease, all hog, was offered at 
7%c c.a.f. East, with interest mild at 
7%c. Reports of 7%c bid were un- 
confirmed. Some movement of edible 
tallow was reported at 7'c f.o.b. 
River and at 8%c Chicago basis. 

At midweek, bleachable fancy tal- 
low was bid at 7%@7%c c.a.f. East, 
the outside price on hard body. In 
Chicago, bids ranged from 6%@7c 
c.a.f. Original fancy tallow was offered 
at 8c c.a.f. East. Special tallow was 
bid at 64c c.a.f. Chicago, with Yc 
more asked. Yellow grease was bid at 
6%@6% c.a.f. Chicago, and at 6%@ 
7c c.a.f, East. Offerings were light and 
fractionally higher. Offerings of edible 
tallow were at 7%4c f.o.b. River and 
at 8c Chicago basis. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 744c f.o.b. River 
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and 8%c Chicago basis; original fancy 
tallow, 7¥%c; bleachable fancy tal- 
low, 7c; prime tallow, 6%4c; special 
tallow, 6%c; No. 1 tallow, 64@6%c, 
and No. 2 tallow, 54%@5%c, c.a.f. 
Chicago. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all 
hog, 7c; B-white grease, 6'c; yel- 
low grease, 6%@6'%c and house 
grease, 5%c, c.a.f. Chicago. Choice 
white grease, all hog, was quoted at 
Tc c.a.f. East. 


EASTERN BY-PRODUCTS 

New York, Mar. 11, 1959 

Dried blood was quoted today at 

$6.50@$6.75 per unit of ammonia. 

Low test wet rendered tankage was 

listed at $7 per unit of ammonia 

and dry rendered tankage was priced 
at $1.65 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, MAR. 6, 1959 


Prev. 

Open High Low Close close 

Mar. .... 13.04 13.20 13.04 13.10b 18.08 

May ....12.95 12.98 12.98 12.93 12.92 
July ....12.77b 12.87 12.81 12.82b 12.78b 
Sept 12.36b 12.47 12.47 12.43b 12.40b 
Oct. 12.28b 12.40 12.40 12.3838b 12.30b 
Dee 12.25b 12.356 12.85 12.27b 12.25b 
Mar ++. 12.15b 12.40 12.40 22.25b 12.25b 
May ....12.05b 12.40 12.40 12.15b 12.10b 

Sales: 162 lots. 


MONDAY, MAR. 9, 1959 


Mar. .... 18.12 13.138 18.10 13.11b 18.10b 
May ....12.99 12.99 12.91 12.92 12.93 

July ....12.85b 12.87 12.86 12.80b 12.82b 
Sept. ...12.43b 12.47 12.44 12.42b 12.43b 
ere | T - “eeee «++. 12.85b 12.33b 
Dec. ....12.25b 12.385 12.30 12.80 12.27b 
Mar. ....12.27b 12.40 12.40 12.38b 12.25b 
May ....12.15b 12.40 12.40 12.35b 12.15b 


Sales: 133 lots. 
TUESDAY, MAR. 10, 1959 


Mar. .... 18.10 13.22 18.10 18.14b 18.11b 
May ....12.91b 13.00 12.93 12.95 12.92 

July ....12.80b 12.87 12.84 12.84 12.80b 
Sept. ...12.37b 12.46 12.45 12.46 12.42b 
Ot, ..14 SE Es. sees 12.88b 12.835b 
Dec 12.29b 12.31b 12.80 

Mar. .... 12.29b 12.29b 12.33b 
May .... 12.29b 12.390 12.35b 


Sales: 117 lots. 
WEDNESDAY, MAR. 11, 1959 





Mar. ....18.17b 13.27 13.20 18.21 13.14b 
May .... 13.00 13.02 13.00 13.00 12.95 
July ....12.86b 12.91 12.88 12.91 12.84 
Sept. ...12.49b 12.52 1252 12.51b 12.46 
Oct. ....12.40b 12.385 12.35 12.88b 12.38b 
Dec. ....12.28b 12.35 12.84 12.84 12.81b 
Mar. ....12.25b 12.44 12.44 12.35b 12.29b 
ode REED. News 12.35b 12.39b 
Sales: 360 lots. 
VEGETABLE OILS 
Wednesday, Mar. 11, 1959 
ng A cottonseed oil, f.0.b. 
cups, halle GARRET REE RELA EROS ry 
— OVE dijn FA SeRN 9000'S eee ie a! 
Ee reer ino 1054n 
Oorn oil in tanks, f.o.b. mills ‘ babe t 
Soybean oil, f.o.b. Decatur ........ 9% 
Ceconut oil, f.0.b. Pacific Coast .... 19%n 
Peanut oil, f.0.b. mills ............ 12%4n 
Cettonseed foots: 
Midwest and West Coast ........ 1% @1% 
WD SENG NO RGA Coco dae sbactecinuct 14%@1% 


OLEOMARGARINE 


Wednesday, Mar. 11, 1959 
White dom. vegetable (30-lb. cartons) .... 26 
Yellow quarters (30-lb. cartons) ........ 27 
Milk churned pastry (750 lbs., 30's) ...... 22 
Water churned pastry (750 lbs., 30’s) .... 
Bakers steel drums, ton lots 


OLEO OILS 


Wednesday, Mar. 11, 1959 
Prime oleo stearine (slack barrels) ...... 10% 
Extra eleo oil (drums) 16 
Prime oleo oil (drums) ...............06. 16 


n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS — 








Packer hides active, mostly higher— 

Small packer and country hides 

strong, with no general price ad- 

vances—Calfskins and kipskins scarce, 

trading slow and mostly steady— 

Sheepskins nominally steady and in 
light supply. 


CHICAGO 


PACKER HIDES: Market opened 
this week on a quiet note. Steady bids 
were placed on most selections. Early 
Tuesday, heavy native steers sold at 
14%2c River points, up ¥%c, but later in 
the day about 6,000 of the same sold 
at 15c River, and at 15'%c short freight 
points, up lc over last trading basis. 
Branded steers sold 1c higher, with 
butts at 13c, and Colorados at 12%c. 
Also, several thousand heavy Texas 
steers sold at 13c. A car of Denver 
branded cows sold at 16c. 

Light average Ft. Worth branded 
cows sold at 19c and Oklahoma 
branded cows brought 18%c. About 
10,000 heavy native cows sold at 
18@18%%c, an advance of lc. 

At midweek, heavy native steers 
sold at 15c, River points, heavy na- 
tive cows sold at 18%4c, low freight 
point, Ft. Worth branded cows sold 
at 19%c for light average, and some 
branded steers sold at the 1c advance 
of Tuesday. In other trading, Mason 
City and Peoria light native cows 
sold at 24c, St. Paul’s at 23c, Eau 
Clair’s at 23c, and Kansas City’s at 
25c. Another packer sold around 
6,000 light native cows at 23%c 
Chicago-Milwaukee and Cleveland, 
and at 25c Winona and St. Paul. 

SMALL PACKER AND COUN- 
TRY HIDES: The market in this 
category of hides continued strong. 
Small packer 60/62-Ib. Midwestern 
hides were quoted at 17c nominal, 
while 50/52’s moved at 19%@20c. 
Some offerings were noted at lc to 
1%c higher. Country 50/52-Ib. locker- 
butchers moved at 16@16%4c, 50/52- 
Ib. renderers at 15@15%4c, and No. 
3 hides at 10%@11c. 

CALFSKINS AND KIPSKINS: 
Trading was slow and offerings 
scarce. Northern light calf was quoted 
at 70c nominal. Northern heavy calf 
last sold at 6744c. Northern-River kips 
were sought at 53c, with some offer- 
ings reported at 53%c. Last sales of 
overweights were at 42c. Small packer 
allweight calf was firm at 50c, and 
allweight kips were steady at 38@39c 
nominal. Country allweight calf was 

strong at 39@40c, and allweight kips 
were nominal at 30c. 
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SHEEPSKINS: Production has 
been rather limited, with River No, 
1 shearlings moving at 1.00@1.40, 
No. 2’s moved mostly at .50@.60, 
with some instances of up to .% 
paid. No. 3’s were quoted at .30@ 
40 nominal. Fall clips were quoted } 
at 2.00@2.25. Lamb pelts were 
quoted at 2.80@2.90. Sellers talked 
.18@.20 on full wool dry pelts, with 
buyers’ ideas around .16@.17. Pick. 
led, clean lambskins were quoted at 
11.00, and others at 10.00@10.50., 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, 

Mar. 11, 1959 
Lgt. native steers .... 
Hvy. nat. steers ..... 15 15% 
Ex. Igt. nat. steers ... 
Butt-brand. steers .... 
Colorado steers ....... 12% 
Hvy. Texas steers ... 13 Tin 
Light Texas steers ... 19n ll 
Ex. Igt. Texas steers.. 23n 
Heavy native cows ...18 @18% 
Light nat. cows ..... *23 % 
Branded cows ........ 16 @ty 
Native bulls .......... 12 @12%n Tia 
Branded bulls ........ 11 @ll%n On 


Calfskins: 
67%n 42%n 
70n 400 


















MW OorprertwrwaF onmr = 







Qs 






Cor. date 
1958 





15% @16n 
@ % 
18%@19n 
Th 





= =e Cb oO 








Northerns, 10/15 Ibs. 
10 Ibs./down ...... 
Kips, Northern native, 
15/25 Whe. ..ccccsee 53n 35n 


SMALL PACKER HIDES 


STRERS AND COWS: 
60 Ibs. and over .. 17n 9n 
ee SEER Se Oe 19% @20n 120 


SMALL PACKER SKINS 
Calfskins, all wts. .... 50n 
Kipskins, all wts. ....38 @39n 25n 






~~ — fre ht bes Po 










SHEEPSKINS ; 
iS ear a ea 1.00@1.40  1.60@2.75 
ag ee yee '50@ .60 —:1.25@1.70 
Try Pelte. ...cseccees 21@22 









Horsehides, 


Horsehides, trim. ....9.00@9.25n 7.256 


*Includes cooler hides. 


N.Y. HIDE FUTURES 


FRIDAY, MAR. 6, 1959 


—_— 













Open High Low Close 
Apr. .. 18.00b oh es sia 18.20b- 50a 
July .. 17.90b 17.99 17.69 17.0 
Oct. .. 17.00b 17.07 17.05 16.95b-17,258 
Jan. .. 16.30b eS aida 6.30b- 
Apr. .. 16.00b 16.00b- 458 


Sales: 12 lots. 


MONDAY, MAR. 9, 1959 


Apr. .. 18.00b 18.35 18.35 18.35b- 50a 
July. .. 17.50b wig cece 17.40b- 65a 
Oct. .. 16.97-95 17.00 16.85 16.75b-17.00a 


BP cao aaes 15. 95b-16.858 
Apr, .. 16.10a 15.90b-16.108 
Sales: nine lots. 


TUESDAY, MAR. 10, 1959 


Apr. .. 18.25b 18.35 18.30 18.75b- 958 
July ..17.45b 17.75 17.70 17.85b-18, 00a 
Oct. .. 16.70b 17.80 16.80 17.30 

.. 15.90b was Was 16.30b- 
Apr. .. 15.90b 15.90 15.90 15.90b-16.408 
Sales: 10 lots. 

WEDNESDAY, MAR. 11, 1959 


Apr. .. 18.91 19.15 18.91  19.15b- 
July .. 18.08 18.25 18.08 18.25 
Oct; MLO... 5... die 17.80b- 50s 
Jan. 16.30b 16.30n 
Apr. 15.90b 6.000 


Sales: seven lots. 


THURSDAY, MAR. 12, 1950 


Apr. ... 19.10b 20.95 20.25 20. 25b- it 

July ... 18.05b 19.20 18.60 18.90 

Oct. 11: .17.10b 18.25 17.55  17.98b-18.008 

Jet 5a ROO cove wae :16.30b-17,008 

Apr. ... 16.00b 16.00b- 408 
Sales: 34 lots. 
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To Rise in Soviet Russia 
Sharp increases in numbers of all 


Numbers Continue 











SALABLE LIVESTOCK AT 
12 MARKETS IN JANUARY 























livestock in 1958 have been reported —guicago «oo... ecsccssue. Jamas, Of 40,000,000 tons of manufactured 
in the Soviet Union. Cattle numbers — Cincinnati ..........--. 16,998 feed was established by the industry, 
rose 6 per cent and totaled 70,800,- Fort Worth A aes 24,490 according to American Feed Manufac- 
000 head on January 1, 1959 as = jusne Uity””: 71,361 turers Association. This represents an 
against 66,700,000 the year before. Searaeen : Oey seeuns increase of 11 per cent over the 
The hog population rose 9 per cent Bt Jena wane seee ss: 59,987 amount of animal feed manufactured 
to 48,500,000 head from 44,300,000, Sioux City os. ees. 107,300 the preceding year and a gain of 58 
and that of sheep 8 per cent to 129,- nding sgn eon at ora : per cent over that manufactured in 
600,000 head from 120,100,000 a Watkin. 5.5. acenve ks 926,844 the last ten years. 
year earlier. TNO Re aN 3,469 Swine feed production was up 35 
The present USSR seven-year Cincinnati 6. 3,229 per cent last year and accounted for 
plan calls for 85,500,000 head of = Fort worth. 9.978 14 per cent of all manufactured feed. 
cattle in 1962. To achieve this level, paignancille ------------ 3661 Beef and sheep feed which rose 20 
cattle numbers must increase at least Culabeeen: Gly. «...-... 8,022 per cent over 1957. However, this 
6.5 per cent annually. In view of Bt. Joseph soon eeeesees 1:9583 type of feed accounted for only 6 per 
. 7 e OUIS NBL ...eeeee , . 
past Soviet performance, this rate of —sigux’ City ......22221) 5,304 cent of the total. Dairy feed amounted 
increase would require above-average Be Bt. Waal. oo. oes as 49,290 to 17 per cent of all feed manufac- 
arvests for e next ee years. TOCKS .. ccs caccscuse 106,687 tured Poultry feed continued to be 
The plan also calls for an increase the largest seller, accounting for 59 
i h b t 77 000 000 b eRe ee ee rae 205,889 
in hog numbers to 7/7/,000, y Cincinnati «6.6... 87,135 per cent of the total. 
inl OTAVOP ccc ccc ccc ccccce A 
1962, requiring a 17 per cent annual Fort Worth ............ 9.371 
increase. Although the increase in Indianapolio ..........- isnees SLAUGHTER STEERS, HEIFERS 
. e nsas FT cccctevcene fo - 
Soviet hog numbers has reached this — Oklahoma City’: 1.1.2.1! Sinere sob cut’ cf tee bee 
rate in some good years, the average gr Jroph 10332 auch Peay mg 
has been considerably lower. St. Legis MSY senses, Sanaa Ok SOV Sle eee 
oer Oy 150.248 1959-58 and heifers in Jan. 1959, 
ray “ Z numbers, costs, and percentages of 
tate 2. er oa, 1,652,674 1,449,736 
STOCKER-FEEDER MOVEMENT , each grade are shown below as fol- 
Stocker and feeder livestock re- eins cine ole 
ceived in eight Corn Belt states in Cincinmatt - 2.6... 3.518 STBERS IN JAN. 1959-58 
Jan. 1959, and in nine states in 1958 — Fort ‘Worth ....22.2222 20.149 Fame ~ i ae 
follows: Tedianapelg 0000000. iets a ee 
CATTLE AND CALVES Oklahoma City 2... OR Ag i I 
oe oe SOE sac snn: pse+ss oss pp ae ee 38,647 143,810 25.81 23.95 
é - Joseph ....... 20,897 Standard . 24,478 20,088 «= 24.61 «21.89 
Public stockyards ....... 100,547 168,334 St. Louis NSY . 21,463 Com’l 9 20 23.95 18.80 
Ts See RON aioe es 123,440 182.550 Sioux City ............ 31,955 Utility 11: 2,426 2,170 22°33 18.70 
GORI sos cas ee 223987 350,884 get) aoe ere 52,982 All grades .335,181 308,757 26.69 25.09 
Year totals, nine states.5,691,689 5,440,648 eee ; ’ ; 
eatin ska ae WGI ett isceay ae 352,473 HEIFERS IN JAN. 1959 ONLY 
BS Number % of Av. price 
pia sweets 998 a, MONTHLY HOG-CORN RATIOS “imi “in "Same 
MIB 5 osccies coke, USED 143,926 P ; Choice ......... 45,824 44.7 27.4 
Year totais, nine states.2,986.280  3,056.335 Hog and corn prices at Chicago he api 45,152 44.0 35.02 
; : . ss Standard 32222! 871 23. 
Data in this report were obtained from state and hog-corn price ratios compared: bo ewetcada ie ae se 
veterinarians. Under ‘‘Public Stockyards’ are Barrows and No.8 Corn Ratios based Welt: ok cece 1.538 1.5 21.26 
inclnded stockers and feelers honeht at stoek- gilts av. on barrows All grades ..... 102,616 eee \ 
yard markets, Under ‘‘Direct’’ are included stock per cwt. and gilts Percentages of each grade of steers, with 1958 
coming from points other than public stock- Jan. 1959 ....$16.66 14.2 in parenthesis were: Prime. 5.1 (6.4); Choice. 
yards, some of which are inspected and fed at Dec. 1958 .... 18.15 15.6 45.5 (40.9): Good, 41.4 (46.4); Standard, 7.3 
public stockyards enroute. *Iowa not included. Jan. 1958 .... 19.11 17.2 (6.4); and Utility, 0.7 (0.7). 


Animal Feed Output In 1958 
Hits Record 40 Million Tons 
A new all-time record production 











Geo. Hess 







R. ©. (Pete) Line 


Indianapolis Stock Yards ° 


Hog Order Buyers Exclusively 


W. E. (Walley) Farron 
Earl Martin 


HESS-LINE CO. 


Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 












HOGS 





















WESTERN BUYERS 


LIVESTOCK ORDER BUYERS 
Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 


Phone WE 4-4121 











ALL KINDS 
HOG SHIPPERS 


“Hog Buyers and Sellers Exclusively” 
Delivered by truck or rail anywhere or 
sold FOB. 


Let us supply your needs. We are in the 
heart of the largest live hog section in the 
East. Give us a trial. 


SMITHFIELD 
LIVESTOCK EXCHANGE, INC. 
J. Noah Williams 


HOGS 


Smithfield, N.C. 

















THE NATIONAL PROVISIONER, MARCH 14, 1959 








49 











PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, March 7, 1959, as 
reported to the NATIONAL PRO- 
VISIONER: 

CHICAGO 

Armour, 11,493 hogs; shippers, 
9,678 hogs; and others, 16,136 hogs. 

Totals: 19,594 cattle, 107 calves, 
87,307 hogs and 1,516 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour.. 1,718 285 2,141 


Wilson 3,770 


Butchers wr 1 1 
Others 43 3,929 5,395 


Totals 10,456 560 15,720 7,719 


OMAHA 

Cattle & 

Calves Hogs 
Armour ... 5 7,714 
Cudahy ... 5,761 
Swift 8,464 
Wilson .... 8, 4,5 
Cornhusker. ad 
Gr. Omaha. 
Hygrade 
Midwest 
Neb. Beef.. 
Omaha D.B. 
Omaha 
O'Neill ... 
Rg. & 0. ... 
Roth 
Union ... 03 ape 
Others .... 5 8,170 
..25,103 34,677 9,783 
N. 8. YARDS 
Cattle Calves Hogs Sheep 
Armour.. 1,680 eee 12,476 see 
Hunter . see ose 
Krey 
Heil 


Swift .. ” 2/852 232 5,819 2,823 
1,013 eee ie 
3,596 
1,277 


Sheep 


Totals 


Totals 1,680 . 24,799 
8T. JOSEPH 
Cattle Calves Hogs 
Swift .. 2,982 68 11,464 
Armour 2,598 ba 8,188 
Seitz ... 849 és 
Others . 3,247 nae 1,965 
Totals* 9,676 151 21,567 5,787 
*Do not include 517 cattle, 8 
ealves, 5,396 hogs and 5,688 sheep 
direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour.. 2,926 -. 11,224 4,909 
Sw rn ak Sag ‘060 --- 6,816 2,202 
8.C. ; 

Beet . 5,111 
S.C. 

Pook” be ho --- 10,329 
Raskin . 1,172 i nik 
Butchers 367 <e det cate 
Others . 8,557 . 11,314 1,084 

Totals 22,203 . 39,683 8,195 

WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 613 ons ee “ee 
Dunn ... 65 pee ove 
Dold ... 103 on 454 
Excel .. 1,122 Spi ite sti 
eas 223 
as Gis sa << a 
Harshman ... nes cn: ee 
Others . 973 _ 112 383 


Totals 2,876 > 873 3,236 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour.. 628 4 413 142 
Wilson . 956 47 1,564 470 
Others . 1,507 «.. 1,589 1,043 


Totals* 2,540 55 (3,566 1,655 
*Do not include 941 cattle, 9 
calves and 5,174 hogs direct to 
packers. 


LOS ANGELES 
Cattle Calves Hogs Sheep 

Cudahy . sae jee 219 ose 

Gr. West. ~ 

Ideal ... 389 

Star 

Atlas .. 

Goldring. 

United . 

Klubnikin 

Manning. 

Coast .. 

Clough’ ty 

Others 


Totals. 3,338 
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DENVER 
Cattle Calves Hogs Sheep 
Armour.. 293 4 ese 0,224 
Swift .. 983 12 3,171 11,465 
Cudahy . 808 15 3,607 ee 
Wilson 669 rape --. 11,023 
Others . 5,241 28 1,106 


Totals 7,994 59 7,884 28,326 
8ST. PAUL 

Cattle Calves Hogs Sheep 

Armour... 4,666 1,707 17,041 2,832 

Bartusch. 890 fast — 


Rifkin . 727 20 

Superior. 1,578 ee — Pung 
Swift .. 4,416 2,291 26,557 2,914 
Others . 4,769 2,453 12,687 2,284 


Totals 17,046 6,471 56,285 8,080 


FORT WORTH 
Cattle Calves Hogs Sheep 
Armour... 513 $58 1,223 2,796 
Swift .. 339 386 1,102 3,472 
Oty ... 2s 1 192 wes 
Rosenthal 44 ee 9 
Totals 1,181 745 «2, 517 6,277 
CINCINNATI 
Cattle Calves _ Sheep 
Gall 190 
Schlachter 117 A 
Others . 2,872 545 3 11,937 341 
Totals 2,989 570 11,927 531 
TOTAL PACKER PURCHASES 
Week Same 
ended Prey. week 
Mar.7 week 1958 
Cattle ...126,676 128,267 126,013 
Hogs ....259,971 286,978 233,608 
Sheep .... 81,055 78,766 65,255 


CHICAGO HOG PURCHASES 

Supplies of hogs purchased at Chi- 
cago, week ended Wed., Mar. 11: 
Week Week 
ended ended 
Mar. 11 Mar. 4 
. 28,893 28,795 


Packers’ purch. . 9: 
. 10,910 9,540 


Shippers’ purch. 
39,803 38,335 
CORN BELT DIRECT 
TRADING 


Des Moines, Mar. 11l— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


BARROWS AND GILTS: 
U.S. No, 200-220 .$15.00@16.75 
U.S. . 1, 220-240. 14.75 @16.75 
U.S.  * -220. 15.00@15.90 
U.S. No. 2, 220-240. 14.70@15. 
U.S. No. 2, 270. 14.45@15.5: 
v -220. 14.60@15.50 
- 14.35@15.50 


ssssaaaa 
Rammmmmm 


m4 


4 


3. 290-240. 
, 240-270 


R 
a 
ane eas 
? 3 


4 


a 
= 


4 


3, 270-330. 
-3, 330-400 
. 400-550 


Com Belt hog vaseline, 
as reported by the USDA: 


This Last Last 
week week year 
actual actual 
89,000 
71,000 
51,090 
79,000 Ri 
74,000 58.500 
66,000 54,000 


Mar. 5 
Mar. 6 
Mar. 7 
Mar. 9 
Mar, 1 
Mar. 1 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 41st st., 
New York market for the 
week ended Mar. 7: 


Cattle Calves Hogs* nasaeis 
Salable ... 115 a 
Total (incl. 
directs) .2,276 353 20,035 5,985 
k 
8 14 
directs) ..1,821 365 15,998 9,237 


*Includes hogs at 31st Street. 





WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the weg 
ended Mar. 7, 1959 (totals compared), as reported by 
the U. S. Department of Agriculture: 


Cattle 
- 11,957 


16, 218 


Calves 
Boston, New York City Area! 10,250 
Baltimore, Philadelphia 653 
Ciney., Cleve., Detroit, Indpls. 
Chicago Area 

St. Paul-Wis. Areas? 

St. Louis Area? 

Sioux City-So. Dak. Area‘ 
Omaha Area® 

Kansas City 

Iowa-So. Minnesota® 26; 941 
Louisville, Evansville, Nashville, 

Memphis 6,794 
Georgia-Alabama Area? 5,942 
St. Joseph, Wichita, Okla. City ... 16,955 
Ft. Worth, Dallas, San Antonio ... A 
Denver, Ogden, Salt Lake City -- 17,356 
Los Angeles, San. Fran. Areas® .... 20,194 
Portland, Seattle, Spokane 17,164 

Grand totals 68,983 1,178,442 
Totals same week 1958 259;835 92,269 1,049,169 

1Includes Brooklyn, Newark and Jersey City. *Includes St, Paul, fh, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. “Includq 
St. Louis National Stockyards, EB. St. Louis, Ill., and St. Louis, Mo. 4p. 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 8. Dat, 
5SIncludes Lincoln and Fremont, Nebr., and Glenwood, Iowa. *Includes 4} 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Du 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming. 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas 
ville, and Tifton, Ga., Barstow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. Includes Los Angeles, San Francisco, So. San Francisco, San Joss 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 
Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended February 28 compared 
with same week in 1958, as reported to the Provisioner 
by the Canadian Department of Agriculture: 
HOGS* LAMBS 
Grade B# Good 
Dressed Handyweights 


1959 1958 1959 
$20.00 


Stockyards 


Toronto + 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Lethbridge 
Pr. Albert .. 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 


*Canadian government quality premium not included. 


SOUTHERN RECEIPTS 
Receipts of livestock at six packing plant stockyard 
located in Albany, Moultrie, Thomasville, Tifton, Ga, 
Dothan, Ala.; and Jacksonville, Fla.; week ended Mar 7: 


Cattle Calves Hogs 
Week ended Mar. 7 2,100 700 
Week previous (six days) 1,898 799 
Corresponding week last year 2,916 1,049 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Tuesday, Mar. 
10 were as follows: 


CATTLE: 
Steers, 








LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis 
ville on Tuesday, Mar. 10 
were as follows: 


CATTLE: Owt. 
Steers, gd. & ch. ..$25.00@2i 
Steers, std. & gd... 23. yr 
Heifers, gd. & ch... 25 Md 
Heifers, stand. .... 

Cows, util. & com’L. 
Cows, can, & cut.. 
Bulls, util, & com’l. 

VEALERS: 

Choice & prime .... 
Good & choice 
Calves, gd. & ch.. 


BARROWS, GILTS: 


Cwt. 
$27.00@29.00 
24.50@27.00 
ch... 24.50@27.65 
Cows, util. & com’l. 18.00@20.00 
Cows, can. & cut... 15.50@18.00 
Bulls, util. & com'l. 21.50@22.50 


«+++ 27,00@31.00 


Calves, gd. & Ch.... 24.00@28.00 


a e Nage GILTS: 
U.S. No. 1, 180/220. 15.75@16.75 
“S. No. 2) 220/240. 16.00@16.25 
.S. No. 3) 270/300. 15.09@15,1% 
.S. No. 1-2, 180/240 15.75@16.50 
.S. No. 2-3, 200/240 15.50@15.75 
-S. No. 2-3, 240/270 15.25@15.60 
. No, 2-3, 270/300 15.00@15.35 
-S. No. 1-3, 180/220 15.50@16.25 

. No, 1-3, 220/270 15.25@16. 


US RO 2S: 1807200 ie egue 
SOWS, U.S. No. 1-3: 

300/400 Ibs, 

400/600 Ibs. 
LAMBS: 


Choice & prime .... 21. ooaai 
Good & choice ’ 49.00@20." 


 14.50@15.00 
13.50@14.50 

LAMBS: 
Good & choice ..... 19.25@20.50 
Good & ch, (shorn). 18.50@19.25 
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SLAUGHTER 


Special reports to the NATION- 
AL PROVISIONER showing the 
number of livestock slaughtered at 





Shi centers for the week ended 
lam i 7, 1959, compared: 
4 CATTLE A 
5 or. 
15, pet Prev. week 
an Mar. 7 week 1958 
4.483 Chicagot ... 19,594 18,378 20,134 
189% Kan, Cityt . 11,016 10,482 8,563 
16.38 Qmaha*t ... 24,483 21,712 23,992 
29,219 N.S. Yardst 15680 1,348 6,684 
. st, Josepht. 91861 9.452 10,029 
"B sioux City 14,519 13,371 11,527 
~ Wichitas 27503 «2,977 2,221 
“fl N. York 
, 9.9% Jer. Giet 11,957 10,053 12,677 
| Uae Okla, City*t 4,102 4,530 4,902 
; 80,80 Cincinnati§.. 3,029 2,362 3,364 
) 27.9% Denvert ... 8,943 7,814 11,183 
4,251 St, Pault .. 12,277 12,889 13,270 
2 241.48 Milwaukeet.. 3,730 4,689 4,923 
) — 200,8T pear See 
4 Totals ...127,694 120,007 133,469 
Paul, &, 
oe HOGS 
is, Mo. ‘Ip. Chieagot ... 27,629 33,955 29,565 
1, Kan. Cityt. 15,720 15,534 12,487 
neludes Al Omaha*t .. 49,063 58,930 42,683 
snport, De N.S. Yardst. 24,799 26,805 29,987 
fason City St. Josepht. 24,998 25,078 26,176 
es Birming. M Sioux Cityt. 45,400 40,835 26,890 
ie, Thomas Wichita*t . 13,692 14,132 11,892 
and Quincy, N. York, Bost., 
», San Joe Jer. Cityt. 51,024 47,163 54,210 
Okla. City*t 8'753 81294 10/933 
Cincinnati$. 13,260 15,729 11,440 
——— Denvert 8,388 7,089 10,184 
ARKETS St. Pault .. 43,598 54,263 37,356 
Milwaukeet . 3,705 4,862 4,431 
rades of Totals ...330,079 352,669 308,228 
arkets in SHEEP 
4 Chicagot ... 1,516 1,921 2,782 
compared Be Xan citsd. 7719 5726 6'n02 
vision Omaha*t .. 10,823 13,839 10,036 
re od N.S. Yardst ace ine 2,392 
St. Josepht. 11,485 8,830 5,300 
Sioux City}. 5,456 4,569 2,226 
Wichita*t : 1,188 
are N. York, Bost.. 
andyweiehi Jer. City+ 39,302 35,237 34,444 
959, 1988 Okla. City*t 1,655 2,333 2,082 
20.00 $24.12 Cin. nl * 1 249 66 
wae 19.00 Denvert . 33,215 41,454 18,847 
ee St. Pault.. 5.746 5,697 3,679 
17-60 96 Milwaukeet . 1,308 971 214 
Be = Totals ...118,398 120,826 89,848 
35 Ds — 
bed oe *Cattle and calves. 
18.00 20.00 tFederally inspected slaughter, 
. 0s including directs. 
tStockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter, including directs. 
i 
ards AT INDIANAPOLIS 
stocky: 
fton, Ca. Livestock prices at Indi- 
ed Me a anapolis on Tuesday, Mar. 
oot 10 were as follows: 
19,86 ' 
17.48 CATTLE: Cwt. 
Steers, choice .....$27.09@29.00 
Steers, a Oe 25.00@ 27.09 
PRICES Heifers, gd. & ch... 24.50@27.00 
Cows, util. & com 1 17.50@20.00 
VILLE Cows, can. & cut... 14.50@18.00 
Bulls, util, & com'l. 21.00@23.00 
1s at Louis Bulls, ewtter ...... 18.50@21.50 
) VEALERS: 
7, Mar. | Me Sree ory, 33.00 
Good & choice ..... 2 0 
Stand. & good ..... 24.00@27.00 
; oan BARROWS, GILTS: 
sete <1 U.S. No. 1, 200/220. 16.85 only 
35 0002: U.S. No. 3, 200/220. 15.75@16.15 
33,0002. U.S. No, 3, 220/240. 15.75@16.09 
1. 18.50@21.0 U.8. No. 3) 240/270. 15.50@15.75 
15 00@is.m U.S. No. 3, 270/800. 15.C0@15.50 
1 21 006% U.S. No. 1-2, 180/200 16.50@16.75 
. U.S. No. 1-2, 200/220 16.50@16.75 
U.8. No. 1-2, 290/240 16.°016.75 
_ 34.00@38.0 U.S. No. 2. 8, 200/220 15.75@16.35 
. 29,00@H: U8. No. 2-3. 220/240 15.75@16.35 
24.00@28." U.S. No. 2-3' 240/270 15.50@15.85 
U.S. No, 2-3, 270/309 15.00@15.50 
- U.S. No. 1-8, 180/200 16.00@16.65 
00 16. Pod 2 U.S. No. 1-3, 200/220 16.00@16.65 
0 16. waits U.8. No. 1-3, 220/240 16.(0@16.50 
40 16, oe U.S. No. 1-3) 240/270 15.50@16.00 
aie 8OWS, U.S. No. 1-3: 
3 270/300 Ibs. ...... 14.25@14.75 
330/400 Ibs. ...... 13.75@14.25 
400/550 Ibs. ...... 13.25@14.00 
LAMBS: 
Good & choice ..... 19.00@ 21.50 
Choice (shorn) . none qtd. 








CHICAGO LIVESTOCK 


Supplies of livestock at the” Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Mar. 5.. 1,161 8,869 1,069 
Mar. 6.. 206 9 4,486 415 
Mar. 7. 52 ino 677 
Mar. 9..19,060 56 13,389 2,847 
Mar. 10. 6,500 100 10,500 2,500 
Mar. 11.15,000 100 9,000 2,500 
*Week so 
far ..40,560 256 32,889 7,847 
Wk. ago.41,337 185 31,778 7,517 
Yr. ago.35,783 29, 420 6,136 


*Including 200 cattle, 4,000 hogs 
and 400 sheep direct to packers. 





ae 

Mar. 5.. 3,516 1,746 1,004 
Mar. 6.. 940 &o 2)244 280 
Mar. 7.. 159 oe 299 “28 
Mar. 9.. 6,197 1,954 1,990 
Mar. 10. 5,000 2,000 1,200 
Mar. 11. 6,500 2,000 1,500 
Week so 

far ..17,697 --. 5,954 4,690 
Wk. ago 18,918 56 5,329 4,663 
Yr. ago.17,336 242 5,139 3,004 


LIVESTOCK RECEIPTS 
Receipts at 20 markets 

for the week ended Friday, 

Mar. 6, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 205,400 335,900 106,200 
Previous 
week 179,500 368,200 107,300 
Same wk. 
1958 186,600 300,500 80,700 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific 
markets, week ended Mar. 6: 


Cattle Calves Hogs Sheep 
Los Ang...3,470 210 1,240 265 
N. P’tland.2,100 275 2,375 1,150 
Stockton .. 700 50 875 250 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for the 
week ended Feb. 28: 


Coast 





CATTLE 
Week Same 
ended week 
Feb. 28 1958 
Western Canada.. 14,829 16,922 
Eastern Canada .. 15,004 17, dak 
TUUEEE joan tosuee 29,833 ‘34, 504 
HOGS 
Western Canada... 84,722 55,122 
Zastern Canada .. 80, 995 68,404 
Potaley oc. 165,717 123,526 
All hog care es 
Bragdes. cates 176,370 =184,578 
SHEEP 
Western Canada... 3,653 3,113 
Eastern Canada .. 3,082 2,767 
TOGRIR® i dis «sine 6,735 5,880 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Tuesday, Mar. 10 
were as follows: 


CATTLE: Owt. 
Steers, prime ...... $28.50@30.00 
Steers, choice «+ 26.00@28.50 
Steers, good ........ 24.50@27.0) 
Heifers, choice .... 26.00@27.5v 
Heifers, good ..... 24.50@ 26.00 


Cows, util. & com’l. 
Cows, can. & cut... 
Bulls, util. & com’l. 
Bulls, cutter 
BARROWS, GILTS: 
U.S. No. 1, 180/240. 
U. 5 3 2) 180/270. 
tj 8, 200/240. 
. 8, 240/300. 
. 1-2, 180/240 
. 2-3, 200/240 
. 2-3, 240/300 
. 1-3, 180/240 
. 1-3, 240/270 
. U.S. No. 1-3: 


18.25@20.00 
15.00@18.25 
21.50 @ 22.50 
+ 20.00@21.50 


16,00@16.15 
15.25@16.10 
15.50 @15.75 
14.50@15.50 
15.75@16.10 
15.50@16.00 
14.50@15.75 
15.75@16.00 
15.00@16.00 


14.25@14.50 
14.00@ 14.25 
13.25@14.00 


ke 

400/550 

LAMBS: 
Gd. & ch, 
Gd. & ch. 


(wooled) . 
(shorn) .. 


20.00@21.00 
19.00@20.00 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Mar. 10 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


N.S. Yds. 
HOGS: 
BARROWS & GILTS: 
U.8. No. 1: 
180-200 A .. None qtd. 
200-220 B .. None qtd. 
220-240 C .. None qtd. 
U.S. No. 2: 
180-200 D .. None qtd. 
200-220 BE .. None qtd. 
220-240 F .. None qtd. 
240-270 G .. None qtd. 
U.S. No. 3: 
200-220 H ..$15.50-16.00 
220-240 J .. 15.25-15.75 
240-270 K .. 14.75-15.50 
270-300 L .. 14.25-15.00 
U.S. No. 1-2: 
180-200 M .. 16.00-16.35 
200-220 N .. 16.00-16.35 
220-240 P 15.75-16,35 
U.S. No. 2-3: 
200-220 Q .. 15.50-16.00 
220-240 R .. 15.25-16.00 
240-270 S .. 14.75-15.50 
270-800 T .. 14.25-15.25 
U.S. No. 1-2-3: 
180-200 V_ .. 15.75-16.25 
200-220 W .. 15.50-16.25 
220-240 Y .. 15.25-16.00 
240-270 Z .. 15.00-15.75 
SOWS: 
U.S. No. 1-2-3: 
180-270 HB . 14.25-14.50 
270-330 HD . 14.00-14.50 
330-400 HF . 13.50-14.50 


400-550 HG. 


13.25-13.75 


Chicago 


$15.75-16.75 


16.25 -16.75 
16.10-16.35 


15.50-16.50 
16.15-16.50 
16.00-16.25 
15.85-16.10 


None qtd. 

15.65-16.00 
15.50-15.65 
15.00-15.65 


15.50-16.50 
16.15-16.50 
16.10-16.35 


16.00-16.15 
15.85-16.10 
15.60-16.00 
15,25-15.75 


15.25-16.35 
16.10-16.35 
16.00-16.25 
15.75-16.00 


None qtd. 
None qtd. 
13.75-14.25 
12.75-13.75 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
700- 900 
900-1100 
1100-1300 
1300-1500 
Choice: 
700- 900 
900-1100 
1100-1300 
1300-1500 
Good: 
700- 900 
900-1100 
1100-1300 
Standard, 
all wts. 


Ibs.. 
Ibs.. 


Ibs... 
Ibs.. 
Ibs.. 
Ibs.. 


Ibs.. 
Ibs.. 


Ibs... 
Ibs.. 


Ibs.. 


. 23.00- 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


27.50-30.00 
27.50-30.00 
27.25-29.50 
26.75-29.00 


25.50-27.50 
25.50-27.50 


25.00-27.50 


25.50 






None bg 





28.25-31.25 
28.00-31.2% 
27.25-31.2: 
27.25-31,2) 
26. 
26.00-28.25 
26.00-28.00 


23.50-26.25 


Utility, 
all wts. .. 19.50-23.00 20.00-23.50 
HEIFERS: 
Choice: 
600- 800 Ibs.. 27.00-28.50 27.50-28.75 
800-1000 Ibs.. 26.50-28.50 27.50-29.25 
Good: 
500- 700 lbs.. 24.75-27.00 25.00-27.50 
700- 900 Ibs.. 24.25-27.00 24.50-27.50 
Standard, 
all wts. .. 22.00-24.75 22.50-27.50 
Utility, 
all wts. . 19.00-22.00 20.00-22.50 
COWS: 
Commercial, 
all wts. .. 20.00-21.00 19.50-20.50 
Utility, si 
all wts . 18.50-20.50 18.00-19.75 
Can. & cut., 
all wts. .. 15.00-19.00 16.00-19.00 
BULLS (Yrls. Excl.), All Weights: 
Commercial . 21.50-22.50 24.00-24.50 
i IN E 2.00 22.00-24.00 
Cutter .<... 17.00-20.50 20.00-22.00 
VEALERS, All Weights: 
Ch. & pr.... 31.00-35.00 None qtd. 
Stand. & gd. 21.00-26.00 26.00-34.00 
CALVES (500 Lbs. Down): 
Choice ..... 25.00-32.00 None qtd. 
Stand. & gd. 18.00-26.00 None qtd. 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Choice ..... 19.75-21.00 20.75-21.75 
Ce ees 18.75-20.00 20.50-21.75 
LAMBS (105 Lbs. Down) (Shorn): 
Choice ...... 20.00-20.50 None qtd. 
CO iseceae None qtd. None qtd. 
EWES 
Gd. & ch.... 7.50- 8.50 7.50- 9.00 
Cull & util.. 6.00- 7.50 6.50- 8.00 


25-28.00 2 


Kansas City 


None qtd. 
None qtd. 
None qtd. 


None qtd. 
None gtd. 
None qtd. 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


16.10-16.50 
16.10-16.50 
16.10-16.50 


15.50-15.75 
15.50-15.75 
15.25-15.75 
15.25-15.75 


None qtd. 

14.00-14.50 
13.75-14.25 
13.25-14.00 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


28.00-30.00 
28.00-30.00 
27.50-30.00 
27.00-29.50 





5.00- 27.7 75 


23.00-25.25 


19.50-23.00 


19.50-22.50 


19.50-21.00 
18.00-19.50 
14.75-18.50 
21.00- 


20.50- 


22. 
22.0 
19.50-21. 


333 


33.00 only 
25.00-30.00 


28.00 only 
20.00-27.00 


20.00-21.00 
19.00-20.50 


19.25-20.00 
None qtd. 


00- 7.50 
-00- 6.50 


faba 


Omaha 


None qtd. 
16.00-16.40 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


15.50-16.00 
15.50-16.25 
15.50-16.40 


15.25-16.00 
15.25-16.00 
15.00-15.50 
14.50-15.25 


15.25-16.00 
15.50-16.25 
15.25-16.00 
15.00-15.75 


None qtd. 

14.50-14.75 
14.00-14.50 
13.25-14.25 


None qtd. 

30.50-31.50 
30.50-31.50 
29.00-31.25 
27.50-30.50 
27.50-30.50 
27.25-30.50 
26.50-30.50 
25.00-27.50 
24.50-27.50 
24.00-27.50 


22.25-25.00 


21.50-22.25 


26.75-28.50 
26.50-28.50 


23.00-26.75 
23.00-26.75 


21.50-24.50 


19.00-21.50 


18.75-20.00 
17.50-18.75 
15.25-17.50 


21.50-22.50 
19.50-22.00 
17.50-20.00 


None qtd. 
None qtd. 


32.00 only 
25.00-32.00 


20.00-21.00 
19.25-20.25 


19.25-20.00 
18.50-19.50 


6.50- 8.00 
5.00- 7.00 


St. Paul 


None qtd. 


$16.00-16.25 $16.00-16.75 


18.00-16.75 


None qtd. 

16.00-16.75 
15.75-16.75 
15.50-16.75 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


15.25-15.75 
15.25-15.75 
15.00-15.50 
14.50-15.00 


14.75-15.75 
15.50-15.75 
15.25-15.75 
None qtd. 


None qtd. 

14.00-14.25 
13.25-14.25 
12.75-13.50 


None qtd. 
None qtd. 
None qtd. 
None qtd. 
26.50-28.50 
27.00-29.50 
27.00-29.50 
26.75-29.25 


25.00-27.00 
25.00-27.00 
24.75-27.00 
21,.50-24.00 


20.00-21.50 


25.50-27.50 
26.00-28.00 


23.75-25.50 
24.25-26.00 


21.00-24.25 


19.50-21.00 


18.50-20.00 
17.00-18.50 
15.00-17.50 


32 88 338 


20.50-21.00 
19.50-20.50 


20.00 only 
None qtd. 


7.00- 8.00 
5.00- 7.00 


51 













| WORKING SPACE 
IN OUR COLD 
| STORAGE PLANT 








cae ou ene, Minimum 20 words, 

yn we 20¢ **Posi- 

_" ‘Wanted, fen special rate; minimum 20 
words, $3.50; additional words, 20c each. 


CLASSIFIED ADVERTISING 


Count address or box numbers as 8 
words. ee 75c — ig ad. 
vertisements, ic per e. Displayed 
$11.00 per inch. 7 





POSITION WANTED 
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HELP WANTED 

























































| FOR ANY OPERATION 
REQUIRING COOLER OR 
FREEZER TEMPERATURES 





Good Openings Here For— 
* MEAT FABRICATING 
* BUTTER CUTTING 
* BEEF BONING 
* EGG BREAKING 
* FROZEN PIES etc. 





FIREPROOF AND SPRINKLERED 





COMMERCIAL COLD STORAGE 
TRANSIT PRIVELEGE 
WRITE FOR RATES 


CLOVERLEAF 


COLD STORAGE CO. 
Phone 2-3611—3rd & WESLEY WAY 
SIOUX CITY, IOWA 














Arch Lightbody is one of 800,- 
000 Americans cured of can- 
cer because they went to their 
doctors in time. They learned 
that many cancers are curable 
if detected early and treated 
promptly. That’s why an 
annual health checkup 

is your best cancer 
insurance. 


American Cancer Society 











CONTROLLER-CREDIT MANAGER 
AVAILABLE 


Comprehensive background, merit experience with 
multi sales 48 states, portion control, purveyor, 
provisions. Age 40, college graduate business ad- 
ministration, accounting major, with desirable 
financial vision. certificate in credit. 
Seeks opportunity to associate with company that 


recognizes achievement. Can travel or relocate. 
W-87, THE NATIONAL PROVISIONER, 15 W. 
Huron 8t., Chicago 10, Ill. 





PROGRESS 


Sausage and curing consultant with national rec- 
ognition and broadest experience, can help you in 
formulation and product control at greater profits. 
Expert in the uses of modern additives and other 
ingredients. Will train your men accordingly. Fee 
or yearly retainer basis. Service guaranteed. In- 
quiries invited. W-89, THE NATIONAL PRO- 
VISIONER, 15 W. Hurom 8t., Chicago 10, Il. 





BUYER er SALESMAN: Complete wide knowledge 
of both buying and selling of meats, provisions 
and poultry. Interested in position with chain or 
processor in New York or New Jersey areas. Ac- 
ceptable personality. W-96, THE NATIONAL 
a ie acs 527 Madison Ave., New York 22, 





EXPERIENCED: Sausage products, manufactur- 
ing and sales. Broad management experience. Ref- 
erences, Willing to work on commissien basis. 
Relocate, travel. Age 36, married. W-114, THE 
NATIONAL PROVISIONER, 15 W. Huron 8t., 
Chicago 10, Ill. 


HAM MAKER: 40 years’ experience in boning, 
cooking, smoking and all other operations. W-112, 
THE NATIONAL en 527 Madison 
Ave., New York 22, N. Y. 


TWENTY-EIGHT YEARS: Of management ex- 
perience in sausage sales, merchandising, produc- 
tion, packaging and ee 74 a in man 
2 years old. W-109, THE TIONAL PROVI- 
SIONER, 15 W. Huron 8t., Chicago 10, Ill. 


SAUSAGE SUPERINTENDENT: Expert formula- 
tion, cost, and quality control. Available on reas- 
onable notice. W-97, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 














SALESMAN: Hotel, institutional and wholesale 
experience. Familiar with New York metropolitan 
area. Excellent record. W-99, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 
99 v. oe 


ee, I 





SAUSAGE MAKER: Production foreman. 20 years’ 
experience. Cost conscious and highly efficient. 
W-98, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





HELP WANTED 





EDIBLE and INEDIBLE 
RENDERING SUPERINTENDENT 


Leading midwestern independent packer needs a 
man with complete knowledge of edible and in- 
edible rendering operation. Must be strong in 
yields: ability to handle help and capable of 
producing consistent quality yields. Must also have 
knowledge of hide cellar operation. W-91. THE 
NATIONAI PROVISIONER, 15 W. Huron §&t., 
Chicago 10, Ill. 





BROKERS or SALESMEN 


Have you a following? Progressive eastern Kosher 
sausage manufacturer has opening for brokers 
or salesmen with good connections in New York 
or New Jersey. Chain ee = ‘oe needed 
for volume by B.A.I. pla Good proposition. 
W-92, THE NATIONAL "PROVISIONER, 527 
Madison Ave., New York 22, N. 


SALES MANAGER 

Government inspected plant in New York City 
area desires capable man to take charge of newly 
formed canned ham department. National contacts 
desired but not necessary. Must have thorough 
knowledge of canned ham gg and be able to 
establish canned ham sales program. W-115, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 


SAUSAGE MAKBR: Fully qualified man familiar 
with all types of sausage making, cost comput- 
ing and an ability to handle large group of men 
to achieve full efficiency. Can earn over $200.00 
per week plus fringe benefits in eastern plant. 
Write full particulars to Box W-108, THB NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y. 








SALES MANAGER 


Government inspected plant in New York City 
area desires capable man to take charge of 
newly formed canned ham department. Nationa} 
contacts desired but not necessary. Must have 
thorough knowledge of canned ham sales 
be able to establish canned ham program, W-1 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 





CHAIN STORE SALESMANAGER 


Midwest packer has opportunity for experienced 

man capable of selling chains, supermarkets, large 
jobbers full line. Prefer nationwide experience 
although will consider regional. W-116, THE 
NATIONAL PROVISIONER, 15 W. Huron 8t., 
Chicago 10, Ill. 





ASSISTANT to SAUSAGE MAKER 


Responsible man, must be capable of working all 
operations in sausage kitchen of medium sized 
plant located in New England. Prefer a man with 
some experience making sausage products es- 
pecially. Kindly give all details in first letter, 
age, qualifications, references and salary expected, 
W-105, THE NATIONAL a ee 627 
Madison Ave., New York 22, N. 





FOOD TECHNOLOGIST: Requirements: B.8. de- 
gree in food technology, engineering or chemist, 
plus experience in meat processing, sausage and 
smoked meats. Knowledge of product quality con- 
trol including basic principles statistical quality 
control as applied sausage operations. W-117, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





WORKING SAUSAGE FOREMAN: Must have | 


complete knowledge of all operations in sausage 
kitchen. Our employees know about this ad. We 
are located in the New England area. W-113, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 





WANTED BY SEASONING MANUFACTURER: 
Chemist with experience making specialties for 
meat packers, Excellent opportunity. Write in 
confidence to Box W-90, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10. Il. 








EXPERIENCED: Canned meat man. Especially 
imported canned hams, for our sales department. 
Salary and bonus. State particulars. All renlies 
confidential. J. S. Hoffman Co., Inc., 179 Franklin 
St., New York 13, N. Y. 





DISTRIBUTORS WANTED: To sell famous brand 
Solingen packinghouse and butcher knives, steels 
ete. Exclusive territories. Exception] profits. W- 
29, THE NATIONAL PROVISIONDR, 527 Madison 
Ave., New York 22, N. . 





MISCELLANEOUS 





USDA LABEL APPROVALS 
EXPEDITED ONE DAY SERVICE 


Official action secured and label returned to you 
via Air same day. $5.00 each. Wire notification 
$6.50 each. All Gov. services available. 


JAMES V, HURSON 
412 Albee Bldg. Washington 5, D. 6. 
Phone REpublic 7-4122 





HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent © Order Buyer 
Broker © Counsellor ® Exporter © Imporlét 


407 SO. DEARBORN ST., CHICAGO 5, ILL 


THE NATIONAL PROVISIONER, MARCH 14, 195? 
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CLASSIFIED ADVERTISING 





PLANT FOR RENT 


—_—_ 


GOVERNMENT INSPECTED 
WHOLESALE MEAT PLANT 


) Brooklyn, N. Y. wholesale market area. 3 
qolers, basement, main floor and second floor, 
10 x 25. Ideally situated on corner along rail- 
mad siding with loading platforms in front and 





FR-94, THE NATIONAL PROVISIONER 
627 Madison Ave., New York 22, N. Y. 





—_—_—— 


MEAT PACKING PLANT 
FOR LEASE or SALE 

n 80 acres of land, 7 miles from Grand Rapids 
(ity limits, Plant is 40 x 160, with a 20 x 
sidition, all in very good condition, and modern. 
fo more information write to: WILLIAM H. 
§NYDER, 8310 Kalamazoo Ave., Byron Center, 
Michigan or phone MY 8-8893. 





BEEF PLANT FOR LEASE 
NEW B.A.I.: Single bed, in heart of Chicago 
stockyards. No trucking of cattle necessary. Up 
to 150 head daily cooler capacity. Ultimately 
sanact and economical to operate. Only respon- 
sible parties please reply. Confidential, FR-111, 
bs NATIONAL PROVISIONER, 15 W. Huron 
, Chicago 10, Ill. 





REFRIGERATED SPACE FOR RENT 
000-8000 Sq. Ft. refrigerated space. Suitable for 
storage or packing. New York City, west side 
near 14th street. FR-101, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, 
N.Y. 





FOR SALE, LEASE, OR TRADE: Fully equipped 
packing plant, Cincinnati, Ohio. Capacity about 








700 cattle per month, City inspection. FS-121, 
THE NATIONAL PROVISIONER. 15 W. ‘Huron 
St., Chicago 10, Ill. 


PLANT WANTED 








PACKINGHOUSE EXECUTIVE: With broad man- 
agement experience, desires to invest in plant on 
working partnership basis. PW-119, THD NA- 
TIONAL PROVISIONER, 15 W. Huron 8t., Chi- 
cago 10, Ill 


PLANTS FOR SALE 


FEDERALLY INSPECTED ABATTOIR 


NOW OPERATING ON 
CUSTOM KILL BASIS 


SLAUGHTERING CAPACITY: 500 cattle 
or 3000 calves weekly. Kosher kill optional. 
Rates $6 per beef animal. Owner retains all 
by-products. $1 per calf minimum. 


LACKAWANNA BEEF & PROVISION CO. 


SCRANTON, PA. 
TELEPHONE Diamond 2-7621 











IN BALTIMORE: Small concrete block one story 
plant 40 x 58. Formerly used for sausage manu- 
facturing. Complete with smokehouse, rails, re- 
frigeration, heat etc. Also land available for ex- 
pansion, Call 

Mr. Perry — Baltimore 


Dickens 2-3300 or Hunter 6-5807 





NEW, MODERN: Meat canning plant. B.A.I. in- 

spected. Located in middle of southwestern states. 

meat supply. Now producing canned bar- 

beque, chili, and other meat items. Over $250,- 

.00 gross last year. Terms, For further in- 

formation call or write 

H. D, LAUGHLIN & SON 

8701 North Grove, Fort Worth 6, Texas 
Phone MArket 4-7231 





SLAUGHTER HOUSE (Hogs) 
Wonderful opportunity for right man! Hstablished 
business including all machinery, real estate and 
will, Located in Philadelphia, Pa. Write 
oseph BH. Graber, Realtor, 6221 Rising Sun Ave- 
tue, Philadelphia 11, Penna. 








DETROIT, MICHIGAN: Plant with hog slaugh- 
tering capacity of 1,000 to 1,200 per week. Only 
five minutes from center of city. Reasonable. FS- 

» THE NATIONAL PROVISIONER, 15 W. 
Huron 8t., Chicago 10, Ill. 
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EQUIPMENT WANTED 


WANTED: #66 GRINDER. 10004 OR 15004 
MIXER, EW-34, THE NATIONAL PROVISIONER, 
15 W. Huron 8t., Chicago 10, Ill. 








EQUIPMENT FOR SALE 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed + 


We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





FOR SALE: Reda 15 HP submergible pump; Ice 
crusher; 50-300 Ib. ice cans, each $2; 2 HP 
agitator for brine tank; can remover for 300 Ib. 
cakes ice; 45 Hoy 12# ham molds each $6.00. 
Complete beef and hog killing equipment. Com- 
plete lard making setup. The Punxsutawney Beef 
& Provision Co., Punxsutawney, Pa., Phone No. 1. 





BUFFALO SILENT CUTTER: Model 44B, 20 HP 
motor and unloader. Purchased new in 1956. Rock- 
ford filler-Sarco controls for steam cooker—Part- 
low controls for smokehouses—Koch beef splitting 
saw, ELLIOTT’S DAIRY INC., Charlottesville, 
Virginia. 





1947 Seller’s horizontal fire-tube gas boiler, 40 
HP, complete controls, insurable, 
being replaced with larger model, 
KOEGEL & CO., 217 Stevens Street, 
Michigan. 


Flint 2, 





FOR SALE: Saw, Jones Superior 36” 5 H.P. 
stainless steel moving table. Perfect condition. 
Grinder, Anco 8% plates 40 H.P. motor. Phone 
Garden 5-3480, Chicago. 





MAINE MACHINE WRAPPERS 


Two completely automatic wrappers. Run 30 per 
minute on Saran, Available immediately. FS-120, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





LATEST MODEL BOSS HASHER-WASHER. 12’ 
cylinder, little used. In excellent condition. FS- 
110, THE NATIONAL PROVISIONER, 15 W. 
Huron S8t., Chicago 10, Ill. 





FOR SALE: 150 - 24 x 4% x 4% stainless steel 
wire molds, Perfect condition. $4.00 each. PETERS 
MBAT PRODUCTS, Inc., 608 Third St., Eau 
Claire, Wis. 





COOLER FOR SALE 
Portable cooler: 38 x 18. Rails, 2 Gebhardt Freon 
units enamel inside, galvanized outside, complete. 
Used less than 1 year. $4,000.00 FARMERS OCOM- 
MISSION CO. 887 W. Fulton St., Chicago 7, Ill. 





1953 GMC 2-ton truck. Bngine completely over- 
hauled. 12 foot insulated van body. Side, rear 
doors. $1095. Will sell body separately for $595. 
STANDARD OPERATING SERVICE, 383 State 
Street, Binghamton, N. Y 





CARTONS FOR SALE: Once used 12 x 12 x 12 
inch wax-lined corrugated cartons, 200# test, in 
perfect condition. Very reasonable. Price and sam- 
ples upon request. UNITED BAG CO., 1605 High- 
way M 139, Benton Harbor, Michigan. ' 





BUSINESS OPPORTUNITY 





ROCKY MOUNTAIN: Beef slaughterer desires 
marketing agreement for 300 to cattle per 
week at market price, Will share substantial 
percentage of profits for guaranteed outlets and 
bank guarantee on a. No additional capi- 
tal required. W-93, NATIONAL PROVI- 

SIONER, 15 W. Huron 8t., Chicago 10, Ill. 





WANTED: An active partner with investment, 
to participate in going sausage business in Bal ti 
more. Please state qualifications, W-108, 
NATIONAL ee 527 Madison’ im 
New York 22, N. Y. 





BUSINESS FOR SALE 


Wholesale Provision Business; Capital district 
New York. Gross $500,000 yearly. FS-118, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N. 


1959 





BARLIANT'S 


WEEKLY SPECIALS 





Current General Offerings 


Sausage & Bacon 
1824—BACON FORMING PRESS: Anco 7800, 
7'/, HP. motor, excellent condition as 10.00 


—..$2,500.00 

1697--SLICER: Anco #832 "Hydramatic’ w/bal- 

anced head for 1000 RPM service & orlpgers for 
2 


a" x 4 x = % olds 
s Sete HD3, with stainless steel 


1786—SLICER: 
s rr —PnCz con a 
- MEAT SLICER: GMC mdi. 516, stain- 
motor, excel. cond.___$2, 








9907—FRO i Me 
1765. STOFEER: Boss 600 Ib. cap., with valves, re- 
$l 








a soepeorond 295. 00 
795—-STUFF : Anco 400 Ib. cap., w/valves & air 
7 “oiping. "A ey “condition 
9722—STUFFER: Globe 200 Ib. cap., w/air 
Aeete Tullalo 6686,” late vie 
alo #66B lat le, - 
plates & knives, 25 HP. motor Rend _— a 


1724—GRINDER: Buffalo 66-8. 25 HP. motor, silent 





chain drive 00 
1777—GRINDER: Kleen-Kut #7E, pe K, with jack- 
eted ea 8%” plates & nives, aluminum 
hopper, 15 HP. motor .00 
1775—VACUUM MIXER: Buffalo #5, 1500 Ib. cap., 
stainless shell, air & hand tilt, 15 HP. ..$2,500.00 
1610—MIXER: Buffalo #5, stainless shell, ie Ib. 
cap., 15 HP. motor $1.750.00 





1841—MIXER: Boss #16, 400 Ib. cap., 2 HP. $625.00 
Sr Royg sg Buffalo 7£54B, 300 Ib. cap. 
40 HP. “yr Galt drive o $985.00 
UgeSiLENT CUTTER: Buffalo i ok bey ib. cap., 
20 HP. mtr., V-belt drive, Ist cl. $985.00 
162 FAMCO LINKER: mdi. H-12, ann ‘inks $875 00 
1781—PORK-CUT SKINNER: Townsend #35 ... $900.00 
1691—PATTYMAKER: Hollymatic model 52, with 
Electro-Drive power unit, stainless hopper, 4/4" 
round x 3%” x 14,” plates EAT RSION ‘b0 
1310—LOAF ee + a Globe Hoy #66-S, stain- 
less steel, 10” x 43%” x 454”, w/covers.__ea. $7. 
1804—HAM MOLDS: (142) onan stelalons a, 





with covers 

(26) 0-2-S-E, 12” x Ath” x 4%." deep 
(33) 0-2-G, 12” x 5” x 514” deep 
(83) 2-0-E, 12” x 614,” x Si,” deep 


9662—HAM MOLDS: stolatess steel with covers, like 
new springs, excellent condition, factory converted 
for use as Hoy Molds. —Reduced to 2a. $12.75 
109—2#108 (1-0-E) 8 Ibs. 11” x 5I/4” x 4/2” 
100—Z4112 (0-2-X) 11 Ibs. 11% x 6” x 51,” : 
30—3#114 (2-0-E) 12 Ibs. 12” x 614” x SI” 
1805—HAM MOLDS: (130) Globe Hoy #109, stain- 
less pone Bang x 454” x 534”, with covers & like 
new a. $13.75 
1760-—-LOAF PANS: em, Globe Hoy #31- ‘s, stain- 
less steel, 10% x 5” x 4” deep a. $1.95 
1825—LOAF MOLDS: 1325) stainless steel, “KR” x 
344” x 27”, with sliding covers - 0a. 35.00 


Rendering & Lard 


1759—COMPLETE RENDERING LAYOUT: located in 
West including Dupps 4’ x 8’ Cooker; Diamond 
#25 Hog; Boss Hasher-Washer with 12’ cvlinder; 
Percolator Pan; Dupps 150 ton Hydraulic Press & 
Pump; Blow Tank: 3’ x 5” Blood Dryer; Williams 
20 HP. Hammermill plus misc. tanks, etc. Write 
for full details & price 
1744—HOG: Mitts & Merrill #15 CRE, 27” x 20” 
feed — soem. — rotary shaft & knives, 
75 HP. 000.00 

40k HYDRAULIC "ones: Anco 300 ton capacity, 
with electric Pum 

9867—LARD VOTATOR: Girdler Jr. model. first 
class condition 2,450.00 
1810—COOKER: 5’ x 9 with 15 HP. motor & starter, 

and 5’ x 5’ x 3’ percolator pan ._Bids requested 
eee LARD FILTER: Hercules mdi. #6, size 36! 
w/5 leaves, for 100% pressure _._Bids Ponte 


Miscellaneous 


1826—BOILERS: (2) Cogvar-teaste,, — fired, 60 
HP—100 WP and 70 HP—i5# W gvarentoed 
to pass any insurance inspection — this 

1946—VACUUM PUMP: Beach-Russ_ #150," — le 
stage rotary, 7! HP. splashproof motor, water 


cooled automatic system —___.___ $900.00 
1779—BELLY ROLLER: Globe #12448, w/single 22” 

















long. - al dia. roller, galv. slat egy 
ioy—BEEE “CAsiNG CLEANERS: (2) Buffalo-Stridh, 
x 6” dia. rollers, 2 HP. Bids requested 





db thins chteek to Siu alls cake 
WRITE FOR FULL PARTICULARS 
1631 S$. Michigan Ave., Chicago 16, Hil. 
WaAbash 2-5550 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 


BARLIANT & ©0. 
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STARR PARKER 
incorporated SMOKE STICKS 


843 Marietta St. a 
ATLANTA 18, GA. | Wood ¢ Aluminum 


Stainless 


FROM ATLANTA STOCK 























The most compiete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet ‘The 
Modern Method", listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPoRATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y. 








LARD 
” SAUSAGE 











“Partridge 


© THE H. H. MEYER PACKING CO. « CINCINNATI 14, OHIO 

















NATURAL ONION and ay, 
GARLIC JUICES 


VEGETABLE JUICES »<. 7 yelue 


455 i 
7 $. Knox © LUdlow 5-2106 © Chicago 32 initiates 














Looking for Something? ....... 
or Someone?....... 


see our classified pages 52 and 53 




















it's no magic 


You can't rely on witches’ 
brews and magic hats 
for sales. Your ad in the 
PROVISIONER pays off 


in response and sales! 


Allbright-Nell Co., The 


Barliant and Company 
Bridgford Packing Company 
Brown, Fred 


Cincinnati Butchers’ Supply Company, The 

City Products Corporation : : 
Cloverleaf Cold Storage Co. ............... ‘ce 
Consolidated Commission Co. .................55 3 
Corn Products Sales Company ................05 dl 


Daniels Manufacturing Company 


Firestone Tire & Rubber Company, The 19 
First Spice Mixing Company, Inc. ................40) 
Ford Motor Company 31. 
Ta bs Siccc so be vco'e Fae ao ae Lee ee 4 


General American Transportation Corporation 
Globe Company, The Second 
Goodyear Tire & Rubber Company, Inc. .......... e 
Griffith Laboratories, Inc., The ‘y 


Ham Boiler Corporation 

Heekin Can Company 

Hess-Line Company 

Hollenbach; Inc., Chas. ...........0......000s0m—n 
Hunter Manufacturing Company 

Hygrade Food Products Corporation 


Jamison Cold Storage Door Co. ....... Fourth : 
Josam Manufacturing Company .................5 9 


KVP Company, The 
Koch Supplies 
Kohnstamm & Co., Inc., H. ........... 0. eee e cent 0 


Le Fiell Manufacturing Co. ............000ssee0ee f 
Levi and Company, Inc., Berth. ...............05 1 


Mankato Cold Storage Co. .................000. 0mm 
Meyer Packing Co., The H. H. ............s.cn0m 

Midtown Wholesale Meats, Inc. ..............005 i 
Morrell and Company, John 


Oakite Products, Inc. .........5000.0000se 6 eee 4 
Oppenheimer Casing Co. ............... Front Cove 


Parker Incorporated, Starr 
Rietz Manufacturing Co. .......5.:5...330e000m 11, % 


Seaboard Boneless Beef Co. ...............0008s 
Smith Paper Co., H. P. 
Smithfield Hog Market, Inc. .................008 a 


Tee-Pak, Incorporated 


Union Carbide Corporation, 
Visking Company Division 
United Cork Companies 


Vegetable Juices, Inc. .........6...000s0e0 00a } 
Vico Products Company 
Visking Company, 

Division of Union Carbide Corporation 


Western Buyers 


While every precaution is taken to insure accuracy, we i 
farniee against the possibility of a change or "omission | 
this indez. : 

















The firms listed here are in partnership with you. The » 
and equipment they manufacture and the service n 
are designed to help you do your work more efficiently, 
economically and to help you make bet 

can merchandise more profitably. Their advertisements 
opportunities to you which you should not ov 
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